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VACUUM MIXERS 





*BUFFALO equipment is noted for its sound design. . 
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BUFFALO has an outstanding reputation 
forPROMPT, COURTEOUS CUSTOMER SERVICE 


Equipment is no better than the service that backs it up. With BUFFALO, you 
quiy P J 

get the very best of both—the best equipment of its type manufactured 
plus the best customer service it is possible to provide. 


. Sturdy construction . . 


. safety and sanitation . . 


. dependable performance and 


coast-to-coast factory service. BUFFALO is first in offering new proved features that increase plant efficiency and protect product quality. 





INSPECTION SERVICE. 


When a ‘Buffalo’ 
man calls he’s interested in seeing that you 
get the performance you expect from your 
BUFFALO equipment. He'll check to make 
sure it’s doing a perfect job. 


ADVISORY SERVICE “Buffalo” represen- 
tatives are alert and well informed. They're 
glad to share their knowledge with you on 
any subject from plant layout to selection 
of proper equipment. Consult them. 


PARTS SERVICE... Wetry to build machines 
that “last forever.” But when by chance you 
need replacement parts we rush them to 
you, working night and day if necessary to 
keep your plant in production. 


Buftalo 


QUALITY SAUSAGE MACHINERY 


John E. Smith’s Sons Co. 


for more than 80 years 


50 Broadway 


Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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Every Griffith product, like every Griffith 
man, has a name to sustain. 

Before we would ever release “G-5” 
Antioxidant to lard renderers and other 
processors of fats, it had to excel in all 
tests—in laboratory, experimental kitchen, 
and production proving lines. Prove that 
it has distinct qualities which will benefit 
users—and earn for it, and this company, 


the recognition enjoyed by other products 





wee Antiox 


bearing the name of Griffith. 

“G-5” is a 100% oil-soluble Antioxidant. 
It dissolves in lard with easy stirring. 
Doesn’t cause discoloration due to metal 
contamination. Provides long protection 
in A.O.M. hours—long shelf-life. And re- 
tains high “carry-over” stability in baked 
goods. An exclusive Griffith formula, “G-5” 
comes packed safely in ordinary 37%4-lb. 


steel drums—on a no-return basis. 
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PRAGUE POWDER— 
Reg. U.S. Pat. Off.—A 
meat-curing compound, 
made or for use under 
U. S. Patent Nos. 
2054623, 2054624, 
2054625, 2054626. 
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LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. * LOS ANGELES 58, 4900 Gifford Ave. 


In Canada—The Griffith Laboratories, Ltd. « TORONTO 2, 115 George St. 











quauty WRAPPERS 


help SELL your 
QUALITY MEATS 








and boost 


your PROFITS! 


GREASEPROOF and GLASSINE PAPERS 
PLAIN e PRINTED e EMBOSSED 
LAMINATED e¢ COATED 


SMOKED MEAT WRAPPERS 
PLAIN e¢ PRINTED 


HARTFORD CITY knows your meat wrapping problems 
. . « has been solving the Meat Industry's "tough ones" 
effectively since 1893! Today we are in a better position 
than ever to serve you ... and to supply you with really 
superior paper wraps. Our modern plant is geared to 
meet the needs of the Meat Industry . . . to fill all orders, 
large and small, with dispatch. Write for detailed in- 


formation. 


PAPER COMPANY 


main office: HARTFORD CITY, INDIANA 


CHICAGO OFFICE NEW YORK OFFICE 


620 First National Bank Bldg. 15 Park Row 
38 South Dearborn St. Suite 2206 
Chicago 3, Illinois New York 38, N. Y. 
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Move Ahead on NIMPA Meeting Plans 


Profits in the meat packing industry will be one of the major program topics at 
the 1953 convention of the National Independent Meat Packers Association, to be 
held at the Palmer House in Chicago on April 27, 28 and 29. Conventioneers will 
see as well as hear about recent industry developments; the ANCO-Hormel film on 
hog immobilization and an American Can Co. movie on meat preservation will be 
shown. The International Business Machines’ film “Piercing the Unknown” will also 
be presented. Various aspects of prepackaging will be given emphasis at one of the 
convention sessions. President C. B, Heinemann reports that plans for all convention 
activities are shaping up nicely and promises that the exposition hall at the Palmer 
House will be well filled with exhibits of packinghouse equipment and supplies. Room 
reservations at the Palmer House should be secured by writing to the reservation 
department at the hotel. 


All Price Controls Now are Dead 


By Amendment 1 to GOR 44, OPS this week removed all remaining price ceil 
ings. The action is applicable in the territories, possessions and in Puerto Rico, as 
well as in the continental United States. Although price controls on meat were 
abolished earlier with respect to the United States, they remained in effect in the 
territories and possessions until this week’s order. OPS officials said that while 
businesses need not make or keep records of future transactions, they must preserve 
records required by the regulations under which they formerly operated. 


U.S. Chamber Favors 90-Day Freeze 

A representative of the U.S. Chamber of Commerce this week told the Senate 
banking committee that while the organization is opposed to standby economic con- 
trols legislation of the S 753 type, it does favor standby 90-day authority (for two 
years only) to freeze prices, wages and rents in case of war or threat of war. 


USDA to Push Beef as "Plentiful Food" 


In cooperation with producers, packers and others in the distributive food trade, 
the U.S. Department of Agriculture is undertaking an intensified merchandising 
campaign to increase consumption of beef. The Department notes that wholesalers, 
retailers, hotels and restaurants have been doing an outstanding job of merchandis- 
ing beef in various forms. All segments of the food industry are being urged to 
redouble their effort during the period of low prices and large supplies. One chain, 
Safeway Stores, has reported that it boosted weekly beef sales in February 46 to 70 
per cent over those of last year. Beef has placed on the “plentiful foods” list of the 
Production and Marketing Administration for the first time in history and packers 
are being urged to revise their advertising to emphasize current values of beef. 


Beef Cattle Go to — Not From — Canada 

During the week ended March 7, the first after removal of the U.S. embargo on 
Canadian cattle, the United States shipped 806 head of slaughter cattle to Canada 
and received only 63 head. 








Party Pack package features four different meats. 





Woodrow Wangerin, secretary, examines shipping container. 


How local kitchen prepaks 30 sausage products for 


Immediate Delivery 


HILE a variety of consumer 
W packaged sliced sausage meats 
stimulate self-service sales, they 
also pose a product inventory control 
problem. Some of the leading packaged 
items such as frankfurters and pork 
sausage move rapidly and in compara- 
tively large volume; others such as 
sliced jelled tongue move slowly and in 
smaller lots. Yet, a sausage kitchen 
must make delivery on all consumer 
packaged sausage items offered or suf- 
fer the lose of customer good will which 
is certain to result from repeated back 
ordering. 
To be economical, the various sau- 
sage packaged must be produced in 


batch lots that utilize the plant’s equip- 





Fabricated animal casing features uniformity 
in production and easy con li 


= . 





ment and man hours efficiently. With 
equipment designed for a 500 lb. batch, 
manufacturing 50 Ib. batches would 
obviously lower the productivity of the 
kitchen and complicate the whole cook- 
ing and smoking operation. 

Management at Wisconsin Meat 
Products, Inc., Milwaukee, has solved 
the problem through specialized pack- 
aging, both of the sausage items and 
the shipping container. 

Offering some 20 odd items of sliced 
sausage in the 7-oz. size, the plant had 
the additional problem of retaining the 
shelf life of the sliced item for its nor- 
mal merchandising cycle. 

For these sliced items which consti- 
tute about half of its packaged volume, 
the plant elected to use the Standard 
Packaging Corp. Flex Vac package. The 
meats are processed in large molds 
and sliced to count with U.S. Slicing 
Machine Co. slicers. They are check- 
weighed and packaged into pouches 
with the aid of mandrels. The next 
step is vacuum sealing with the Flex 
Vac unit. These sliced items are then 
placed in a shipping container which 
holds 16 seven-ounce packages with a 
billing weight of seven pounds. 

The container is the key to the 
plant’s inventory control system. From 
past sales figures, management has 
established production quotas for each 
of the items in terms of a normal 
distribution cycle. The entire quantity 
for the lot is produced at one produc- 
tion run. Packaged, the items are 
placed in the shipping containers which 
in turn are coded and stored on shelv- 


ing adjacent to the packaging station. 
The containers are arranged in a first- 
in-first-out pattern. Items packaged 
first are always in the front of the bins; 
consequently there is little likelihood 
of the shipping clerk taking cartons 
out of sequence. 

The technique frees production for 
economic runs, makes cooler’ space 
available for incoming product, and as- 
sures product delivery. For example, 
if 500 lbs. of a given product moves in 
a three-day sales period, this batch, 
which is economic in terms of equip- 
ment utilization, is processed as one 
batch rather than three small batches 
on three different days. When the pro- 
duct is properly chilled, the whole batch 
is sliced, packaged and cartoned. This 
frees a bay or two in the sausage 
hanging room. While the cartoned 
items still require refrigeration they 
take up less space than the same item 
hung from sticks. 

The products in inventory are tabu- 
lated nightly. If sales figures from the 
day and the day end inventory figures 
indicate a deplection of a given product, 
production schedules are modified ac- 
cordingly. 

Items such as the frankfurter or ring 
bologna, which have a longer shelf life 
than the sliced meats, are packaged 
with a Stokes & Smith Pliofilm stretch 
wrap machine. Frankfurters, placed in 
Marathon collar banders, are over- 
wrapped with the S&S unit. The frank- 
furters account roughly for 30 per cent 
of the volume of pre-packaged items. 
The machine also wraps such irregu- 
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larly shaped items as chunks, Polish 
sausage, etc. 

The firm, under its “Uncle August’s” 
trade name, has introduced a party 
pack package of 7 oz. that contains four 
different sausage items. In the prepar- 
ation of this novel package, which 
management states enjoys good sales 
acceptance, four conventional long 
molds are used for making the basic 
sausage meats. These are then divided, 
remolded with a_ gelatine solution, 
chilled, sliced and packaged. The pack- 
age offers variety in a small weight 
unit. 

In the manufacture of chunk type 
sausage in the 1-lb. size such as thur- 
inger, the firm uses a manufactured 
animal casing supplied by Bobsin Cas- 
ing Co. While retaining the advantages 
of breathing and natural shrinking 
with the product, these casings have 
uniformity of size and shape and per- 
mit standardization in production and 
packaging. An added advantage of the 
casing is its peelability. It does not 
cling or adhere to the meat. 


Wilson & Co. Inc., Profit 
Runs Higher in lst Quarter 


Earnings of Wilson & Co., Inc., for 
the first quarter ended January 31 were 
higher than those for the similar period 
last year. Edward F. Wilson, president, 
told stockholders this week. The com- 
pany’s dollar sales volume for the 
three-month period totaled $193,166,- 
000, which was 2.3 per cent under the 
preceding year’s sales. Tonnage sales 
were ahead of last year, but product 
prices were lower. 

Pork which was stocked in Novem- 
ber and December is now selling about 
4c higher. This improvement in inven- 
tory value should help earnings, Wil- 
son said. With prospects for a promis- 
ing fiscal year in 1953, Wilson stated 
that stockholders may be “reasonably 
hopeful” about resumption of dividend 
payments. 


Illinois Meat Legislation 


Creation of a state meat inspection 
agency has been proposed in the IIli- 
nois legislature to provide for inspec- 
tion of meat by the state’s Agriculture 
Department effective January 1, 1954. 
The proposal would carry a $400,000 
appropriation. Slaughterhouses, meat 
canneries, sausage factories and meat 
processors would have to pay a $25 
state inspection fee under the proposed 
law. The livestock producer who 
slaughters his own animals and sells 
locally would be exempt. 


Gamma Globulin 
By Armour 


Armour Laboratories and the Na 
tional Foundation for Infantile Paraly- 
sis have reached an agreement under 
which Armour will provide gamma 
globulin for about 60,000 doses per 
month this summer for protection 
against polio. 
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Promote Franks as Tasty Snacks at Movies 


A LONG WITH its traditional stirrings, the advent 
of spring will see the opening of another drive-in movie season. with 
operators seeking to surpass even last year’s booming business. 

Encouraged by the enthusiastic acceptance of its four one-minute trail- 
ers introduced last summer, Armour and Company, Chicago, has just 
completed eight more full-color shorts designed to announce intermis- 
sion time at the drive-ins and stimulate viewers’ appetites for frank- 
furters and other refreshments. 

Built around a singing jingle format, the shorts show appetite stimu- 
lating scenes of family groups and teen-agers enjoying a variety of inter- 
mission refreshments. Music is provided by Bing Crosby’s “Starlighters.” 

Offered at no cost to drive-in operators, the films already have been 
shown in nearly 600 out-door theaters. Armour sales executives are 
hoping to reach more than twice as many theaters this season. 

Reports from operators around the country attest to the cash register- 
ringing ability of the films. 

The concession owner of a large Chicago drive-in noted a 9 per cent 
increase in total business after using the intermission trailers. 

The first night the Dude Ranch Drive-in at Maryville, Mo., showed 
one of the Armour shorts, hot dog sales shot up 25 per cent. 

The most dramatic example, however, of the way the Armour films 
converted appetite appeal into refreshment stand business occurred at 
the Sandy Drive-In, Portland, Ore. Based on its average sales, the theater 
ordered a four-day supply of franks. 

On the first night the shorts were shown, Charles Madden, general 
foreman of Armour’s Portland plant was in the audience with his family, 
During intermission he purchased several hot dogs and chatted with the 
concession manager to whom he identified himself as an Armour man. 

Shortly after the movie resumed, a call came over the loudspeaker 
asking the gentleman from Armour to hurry to the refreshment stand. 

Madden complied and, to his surprise, received an “emergency” order 
for 72 additional pounds of franks. 























Many Industry Factors Work to Make 
Fight on VE More Effective 








EVELOPMENT of a workable pro- 

gram for eradication of VE, which 
would involve minimum dislocation of 
the trade in livestock and meat, con- 
tinued to occupy the attention of state 
and federal officials, packers, livestock 
marketing agencies and others this 
week. 

As of March 13 there were areas of 
varying size in 17 states and the Dis- 
trict of Columbia under federal VE 
quarantine; the entire state of Cali- 
fornia was under such a restriction. 
Quarantine was lifted as of March 13 
for one county each in Florida, Georgia 
and Texas, and was imposed in the Dis- 
trict of Columbia, two counties in Neb- 
raska and one county each in Florida 
and Texas. 

At midweek hogs were again moving 
normally from the Chicago yards after 
a short-lived VE scare. The quarantine 
on the Indianapolis yards was lifted. 

The tie-up at Indianapolis, which had 
involved a large number of hogs, re- 
sulted in representations to Secretary 
of Agriculture Ezra T. Benson by a 
delegation of Indiana farmers, Indian- 
apolis market agencies, stockyard com- 
pany interests and meat packers. 

The group asked for the declaration 
of an “extraordinary emergency” by 
the Secretary so that the federal gov- 
ernment could pay 100 per cent indemn- 
ity to any packer, farmer or other mem- 
ber of the industry for loss incurred 
in condemnation, quarantine or process- 
ing of hogs, either having VE or sus- 
pected of having VE. 

The alternative proposal submitted, 
as outlined by C. J. Renard and W. J. 
Nolte, spokesmen for the Indiana 
group, was to permit the packer to 
slaughter all hogs in a shipment that 
did not definitely show VE infection; 
recommended legislation prohibiting in- 
terstate movement of commercially 
garbage-fed hogs; require real definite 
proof that a herd is infected, and 
abolish quarantine upon suspicion. 

Senator Homer Capehart, sponsor of 
the Indiana group, made a strong state- 
ment in which he said, “We have got 
to put an end to the stopping of im- 
portant operations in this industry.” 

True D. Morse, assistant Secretary 
of Agriculture, stated that this matter 
is being given priority and that a na- 
tional committee is working on a long- 
range program. 

Mr. Clarkson, deputy administrator 
of ARA, said it is the government’s 
policy to quarantine hogs when they are 
known to have been exposed to VE. It 
was pointed out however, that the In- 
dianapolis stockyards had been quar- 
antined for nine days and no VE had 
been found there. 

E. E. Schwitzke, president of the 
Eastern Meat Packers Association, pro- 
tested against failure of the govern- 


14 


ment to deal adequately with the prob- 
lem of uncooked garbage which he con- 
siders to be the heart of the whole prob- 
lem. 

C. B. Heinemann, president of the 
National Independent Meat Packers As- 
sociation, suggested that the slaugh- 
terer be permitted to isolate and quar- 
antine any animals definitely showing 
VE symptoms, and that the packer 
then be allowed to slaughter all other 
hogs in the lot immediately. He ex- 
plained that this would remove the dan- 
ger of any further spread of the dis- 
ease, which almost invariably occurs 
when “clean” hogs are held in pens and 
exposed ‘to infection, and would reduce 
the economic loss to a small fraction 
of the amount being suffered under the 
methods now used. He pointed out that 
it would preserve many tons of fine 
meat from the “processing tragedy” 
fostered by the USDA, and that the 
meat could, when released, move 
through customary channels to be mar- 
keted as wholesome, attractive meat, 
instead of the unattractive product re- 
sulting from the USDA processing 
method. 

“The overall seriousness of the prob- 
lem has not been brought home to all 
members of our industry, but we hope 
in Indiana to take the lead in seeking 
a unified, comprehensive, federal pro- 
gram that is fair and beneficial to 
everyone in the country from the far- 





America’s Dairyland May 
Permit Milk in Sausage 

Having worked themselves into a 
tizzy over the discovery that sausage 
manufacturers of Wisconsin—Ameri- 
ca’s Dairyland—may not legally use 
dry milk solids in their sausage, dairy 
and agricultural interests, meat pro- 
cessors and state officials have come up 
with a solution in the form of an 
amendment to the state law. Under 
the proposal, supported by the Wis- 
consin Council of Agriculture Coopera- 
tives, up to 3% per cent dry milk solids 
would be permitted in sausage and add- 
ed moisture would be limited to 10 per 
cent. 

Meat packers and processors opposed 
an initial proposal which would have 
permitted addition of dry milk solids up 
to 5 per cent, but are not likely to 
challenge the new amendment. 

Meanwhile the state department of 
agriculture has notified a number of 
sausage producers that they must stop 
using dry milk solids. For many years 
the material has been employed by 
meat processors of the state in the be- 
lief that since it was not specifically 
prohibited, and was acceptable as an 
additive in many states and in federally 
inspected plants, that it was not illegal 
to use it in Wisconsin. 


mer to the packer,” was Renard’s clos- 
ing comment. 

The American Meat Institute this 
week urged its members to support 
state legislation to bring raw garbage 
feeding under control. The Institute re- 
ported that there are 21 states where 
legislation requiring garbage cooking 
has been introduced. Similar laws have 
been adopted in eight states. Legisla- 
tion is either being studied or prepared 
in 13 other states where specific mea- 
sures have not been introduced, or 
where the state legislatures do not meet 
until later this year or in 1954. 

The U. S. Department of Agriculture 
is still moving ahead with the eradica- 
tion program developed by its VE 
advisory committee—a program en- 
dorsed by THE NATIONAL PROVISIONER 
in the issue of March 7. Efforts are 
being made to draw up amendments to 
the 1905 law which would strengthen 
the authority of the Department in 
dealing with the disease, and would 
enable the Secretary to prevent its 
spread and regulate the movement of 
hogs and hog products, vehicles used in 
their transportation, etc. 

Stringent regulations which would be 
employed by the BAI in carrying out 
the federal phase of the eradication 
program have been drawn up and copies 
have been sent to the governors of the 
48 states by Secretary Benson. The 
Secretary pointed out that the proposed 
regulations are a “means of fulfilling 
our obligation to the states by controll- 
ing interstate movement of swine and 
swine products in such a way as to pro- 
tect those states that are free of the 
disease and those states which are tak- 
ing adequate measures for the eradica- 
tion of the disease.” 

Noting that the federal government 
wants to be helpful in the states’ pro- 
grams as an integral part of the na- 
tional effort, and that most states find 
they urgently need additional legisla- 
tion, Secretary Benson emphasized that 
“an effective eradication program must 
include strict quarantines applied to 
affected premises and control and offi- 
cial supervision over garbage-fed swine 
and garbage feeding premises. These 
controls, being local in nature, have 
traditionally been exercised by state 
authority. 


Mexico's Cattle 
Population Increase 


The number of cattle in Mexico has 
increased from less than 12,000,000 be- 
fore the outbreak of foot-and-mouth 
disease to approximately 15,000,000 
head. Arturo H. Orci, president of the 
National Cattlemen’s Confederation at- 
tributes the increase to better breed- 
ing and federal government credits to 
cattlemen. Orci has also urged that 
the four exporting periods be modified 
to enable cattle to reach proper ship- 
ping weights. 


Prior to 1600, England averaged 
about seven severe famines a century. 
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Pre-packaged 
Meats Arouse 


Retailer Interest 


RE independent butcher shop operators actively in- 
A terested in self-service meats? If the interest shown 
at a recent meeting sponsored by the Meat and Food 
Retailers of Metropolitan Chicago, Inc., is indicative, the 
answer is a resounding yes. 

The butchers are perplexed, however, about the mechanics 
of self-service. Many have looked to their packinghouse 
suppliers for self-service meats and been disappointed. They 
are treading lightly before taking the jump. Not only do 
questions of trimming, packaging and pricing prove some- 
what puzzling, but the main unknown is customer reaction. 
The “friendly” butcher is hesitant about doing anything 
that might upset the cordial relations he has with his trade. 

In an effort to help independent butchers resolve the 
question of self-service vs. service operations, the associa- 
tion manager, John T. Tunzer, invited two guest speakers 
to the meeting. 

The first, John Marhoefer, president of Marhoefer Pack- 
ing Co., Chicago, told the audience that self-service is here 
to stay. Marhoefer, whose firm pioneered in self-service 
meats merchandising, said it cost something to enter the 
field from the packer standpoint. His firm spent over $100,- 
000 to develop the stretch wrap technique. Marhoefer said 
that five packaging machines which cost $5,600 each two 
years ago are obsolete today. 

Yet, he said, self-service meat merchandising in terms 
of retail butcher experience is a paying proposition. He 
cited the experience of the Dixie Home Stores chain in 
the South. One of the store managers placed a 24-ft. self- 
serve sausage cabinet at the check-off station. More meat 
was sold from this case than in the whole meat department. 

Marhoefer cautioned the dealers to watch closely the tem- 
peratures of their self-service cases as packaging in no way 
increases the keeping quality of the meat. He branded as 
erroneous the idea that packaged meats sell themselves. 
Further, the date on the packaged meats has to be watched 
and the product moved during its normal shelf life. 

The next speaker, Jack Dicki, director of sales research, 
Tyler Fixture Corp., Niles, Mich., assured the butchers that 
self-service is a money maker, but cautioned them against 
thinking that it is a panacea for all the troubles of the 
retail meat dealer. 

Dicki told how he opened a self-service meat market in 
California in 1942 when the only packaging material was 
one type of cellophane that darkened the cut fresh meat 
within 20 min. Yet, he said, the convenience of the pack- 
aged meats increased sales ten times within six months. 
For the past few years the speaker has traveled through- 
out the country collecting data on self-service experience. 
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Interested retail butchers gather around refrigerated case of pre- 
packaged fresh meats. 





Jack Dicki, director of sales research, Tyler Fixture Corp., Niles, 
Mich., addresses the dealer audience. Other speakers are Jerry 
Souta, president, Meat and Food Retailers of Metropolitan Chicago, 
Inc., and John Marhoefer, president, Marhoefer Packing Co., Chicago. 


He asserted that nine out of ten shoppers will look at the 
self-service meat display and make their selection from 
the case. Only one may request service. He declared that 
freshness is a must in self-service meats. Under na con- 
dition should any aged meat be used for self-service pack- 
aging. The maximum time from kill to sale in packaged 
meats is seven days, he said. 

Sausage meats and poultry demand an equally strict ad- 
herence to freshness. 

The speaker told his retailer audience the practice of 
unloading meats from a delivery truck and then failing to 
take them into the cooler is still common. If foods are 
to be packaged, they must be placed immediately in a cooler 
with a capacity sufficient to pull down the gained heat. 

In the actual purchasing and packaging of the meats, he 
recommended the operation be performed in maximum 
units. If the butcher is to sell five pork loins during the 
week, he should package these loins at one time. The 
butcher must start getting ready on Monday for the’ Sat- 
urday trade which still accounts for over 70 per cent of the 
business, he stated. 

Dicki said when kept in properly designed refrigerated 

(Continued on page 30) 
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IDEAS FOR OPERATING MEN 


Better Product at Greater Economy Result 
Of New Lard Setup at Hoffman Bros. 


Greater economy, the ability to proc- 
ess fat backs and a better end-product 
were the objectives sought by Hoffman 
Bros. Packing Co. of Los Angeles in 
the recent modernization of the firm’s 
lard department. 

The Hoffman Bros. company manu- 
factures a popular line of sausage prod- 
ucts and cures bacon, hams and other 
pork products. It does not slaughter 
hogs but buys a large volume of pork 
in the form of dressed carcasses; its 
lard fats, therefore, are of the cutting 
variety rather than being a mixture of 
kill and cut. Until a few months ago 
Hoffman rendered its lard in open ket- 
tles and was forced to sell fat backs to 
other Los Angeles houses because of 
inability to handle them. The open ket- 
tle process was not only costly, labori- 
ous and limited in capacity, but also 
the product made by it was not wel- 
comed by the bakery trade. 

Executives of the company—includ- 
ing I. H. Hoffman, president; Manuel 
Hoffman, vice president; Ed H. Hoff- 
man, secretary treasurer, and Julius 
Hoffman, sales manager—decided that 
dry rendering housed in a new addition, 
along with pressing, filtering, plasticiz- 
ing and packaging equipment, would 
solve the firm’s lard problems. It was 
realized, however, that the dry render- 
ing cooker must be loaded in some un- 
conventional manner since the Hoffman 





Charging skip and hopper. 
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plant is one story in height and has no 
basement. The plant is hemmed in close 
to the Los Angeles river and space for 
horizontal expansion is limited. 

The concrete and steel addition to 
house the new lard department was 
built at one corner of the existing plant 
with a floor level about 3% ft. lower 
than that of the main structure. The 
Globe Company 7,500-lb. dry melter was 
spotted parallel and close to a doorway 
opening into the plant; between the 
doorway and melter was erected the 
steel framework which carries the rails, 
platform, skip hoist and hopper used 
in charging the melter. 

Reference to the photos below will 
show how the charging mechanism 
operates. Fats are brought in barrels 
and trucks to the skip as it rests at the 
main plant floor level. Fat is dumped 
into the skip in 300- to 350-lb. batches 
and the operator pushes the button 
starting the hoist which raises the skip 
load of fat vertically along rails to the 
hopper set in the charging dome of the 
dry melter. The charging cycle con- 
tinues automatically unless the skip is 
stopped somewhere by the operator; 
when the skip has been raised to its dis- 
charge point it strikes a limit switch 
and then descends slowly for another 
load of fat. A 3 h.p. motor is employed 
to raise the skip. The charging hopper 
swings up by pulley when the hatch 





Valve control from floor by chains. ‘ 


of the melter must be securely closed. 

Fat and cracklings are cleaned from 
the charging mechanism and dry melter 
by filling the skip with hot water and 
dumping the water into the hopper and 
melter. Agitation completes the job, al- 
though it is sometimes necessary for a 
workman to enter the melter to remove 
caked material. 

Hoffman executives believe that good 
lard can be produced only by careful, 
low-temperature processing under close 
control. The melter is equipped with 
three indicators—internal temperature 
and shell and internal pressure—and 
these are all watched closely. Render- 
ing is done at atmospheric pressure and 
within a 225 to 250° temperature range. 
The lard and cracklings are tested 
every 15 minutes after the first hour of 
melter operation and are checked even 
more frequently as the end point of the 
cook approaches. 

Rendering of a 7,000-lb. melter load 
usually begins around noon (after the 
day’s cutting has been completed) and 
is finished in 2 hours and 10 minutes to 
2 hours and 30 minutes. 

Rendered lard is pumped to the stain- 
less steel settling tank through several 
strainers. After settling overnight, and 
while the temperature of the product 
is still between 100 and 120° F., the 
antioxidant G-5 is added in a stainless 
steel mixing tank. The lard is then 
plasticized in a Votator lard processing 
unit and filled into large cans or other 
containers. 


X-Ray Device Checks 
Cans for Proper Filling 


An automatic device which “sees 
through” cans of food, detecting 
whether they are properly filled, has 
been developed by engineers of the 
General Electric Company’s X-Ray De- 
partment, Milwaukee. The unit takes 
advantage of a recently discovered 
property of cadmium sulfide crystals, 
namely, their tendency to change their 
minds and become conductors instead 
of insulators of electricity under the in- 
fluence of x-rays. 

As the cans race through the x-ray 
beam at the rate of 900 per minute, 
they are penetrated by a thin beam 
from an x-ray tube operating at 80,000 
volts. If the beam gets through, it hits 
the tiny crystal, which in turn allows 
the passage of huge quantities of elec- 
trical current. 

A faulty can which allows the beam 
to go through is blown off the assembly 
line by an air blast initiated by the 
electrical circuit. The crystal imme- 
diately returns to its old self as an 
insulator and continues to allow prop- 
erly filled cans to pass. 

The x-ray unit is so sensitive that 
it will detect an under-filled or over- 
filled can within 30 drops of liquid, or 
1/64 in.. 


Indians of the West tried hard to kill 
oxen hauling covered wagons because 
they considered oxen “bad medicine” 
for the buffalo. 








THE GENUINE 
COL-FLAKE 


ICE MACHINE 





Pat. Pend. 


Super-Cooled—Dry Flake Ice 


means: @© LONGER 
PROTECTION! 


@ UNIFORM 
TEMPERATURE! 


© NEW ECONOMY! 


for the Packer and 
Sausage Maker 


Here is the ideal Flake Ice producer 
for use in the preparation, preserva- 
tion and shipment of meats and meat 
products. COL-FLAKE with its high 
refrigerant qualities offers better pro- 
tection .. . longer! 


TROUBLE-FREE @ SANITARY 

@ EASY TO HANDLE 
Ruggedly built for long, trouble-free 
life. No jamming . . . no knife sharp- 
ening. Stainless steel and chromium- 
plated parts used extensively. Readily 
accessible at all points for inspection 
and easy-cleaning. COL-FLAKE actu- 
ally flows . . . can be handled me- 
chanically. 


MODELS FOR SMALL, MEDIUM, 
LARGE PLANTS 
Model 3-A capacity: 3 to 5 tons per 24 
hours. Model 7-A capacity: 7 to 9 
tons per 24 hours. Model 12-A ca- 
pacity: 12 to 16 tons per 24 hours. 


PROMPT SHIPMENT! 


THE ALBRIGHT CO. 


110 North Franklin Street 
CHICAGO 6, ILLINOIS 














Needed! More 

In-Plant Truck 

Driver Training 
By H. NYE JOSLEYN 


N ORGANIZED program for train- 

ing industrial truck drivers will 
save many times its cost in promoting 
efficiency of truck operation and reduc- 
tion of damage to the product and 
equipment. 

Inexperienced new drivers have sev- 
erely damaged trucks by running them 
off docks, colliding with and knocking 
down racks and partitions. They have 
injured personnel, tipped trucks of 
meat and otherwise damaged prod- 
uct. Training and discipline in main- 
taining a good set of driving rules can 
overcome 90 per cent of this kind of 
trouble. 

Investigation shows that there is 
little or no training of industrial truck 
drivers in most meat packing plants. 
Urgent need for training is made 
evident by reports from production 
heads, maintenance departments, and 
safety programs. 

Training of the new man_ will, 
through additional understanding of the 
job, enable him to surpass the untrained 
operator in efficiency and speed of pro- 
duction. 

Under a practical method of training, 
the truck driver should become ac- 
quainted with certain pertinent facts 
before he is even allowed to get on a 
truck. He should be instructed in the 
fundamental construction, durability, 
and limitations of the vehicle. Industrial 
trucks are expensive equipment. The 
cost of unskilled or careless handling 
can come close to counterbalancing 
their known advantages. 

Under a _ recommended three-day 
training program the first morning is 
spent in learning the controls, the ca- 
pacity, the load limits, the vulnerabil- 
ity, the required cleanliness of both the 
truck and the product, and how to check 
the truck for proper lubrication. In the 
afternoon he tries out the truck becom- 
ing familiar with the use of the con- 
trols. He learns about safe operation 
as well as where and how the truck is 
stored and serviced. 

The following day the new driver be- 
gins to learn maneuvers, first with an 
empty truck and then with a load. He 
practices safety, speeds, and smooth- 
ness of operation. Instruction is given 
in traffic problems with special atten- 
tion to his individual job and the speed 
with which he is expected to work. He 
is left alone for short periods and 
given easy assignments. 

The third day the recruit is put to 
work on his job and left largely alone. 

The succeeding day the driver should 
have sufficient know-how of the truck 
and work to do a satisfactory and effi- 
cient job. 

Strict observation of the following 
suggested rules will serve as a worth- 


while effort for drivers in any plant: 

1. Before starting to work check the 
brakes, the lubrication, and the action 
of the controls. Reversing controls are 
not a substitute for brakes, 

2. Passengers must not ride on 
trucks. If an unauthorized person 
jumps on cease operation at once. 

3. Keep to the right whenever pos- 
sible. Watch out for hand trucks and 
pedestrians. 

4, Sound horn when approaching 
blind alleys, doors, and exits. Sound 
horn when approaching another truck 
or worker. 

5. Use extra care on slippery floors. 
Remember that positive movement on 
slippery floors is as uncertain on wheels 
as on foot. 

6. Horseplay or trick riding is not 
tolerated. Many people have been per- 
manently injured by this kind of care- 
lessness. 

7. Slow down when visibility is 
doubtful. Steam from vats or during 
cleanup can make driving hazardous. 

8. High loads that necessarily ob- 
scure the vision should be trailed. 
Watch clearances closely when trans- 
porting tierces that are wider than the 
truck. 

9. Always face the direction of 
travel. Do not back up blind even for a 
few feet. 

10. Do not drive lift trucks with the 
platform or forks elevated. 

11. Never use damaged skids, load- 
ing plates, or pallets. Push them to one 
side and report them at the earliest 
opportunity. 

12. Do not drive with greasy or wet 
hands. Carry a wiping rag to use after 
picking meat off the floor or handling 
greasy containers. 

13. When finishing work leave the 
truck at a designated place and remove 
the key. Make a written report of 
needed repairs or service. 


Protect Meat Vehicle 


Insulation With Fans 

While constant washing of meat 
truck interiors is a necessary sanitary 
procedure, it is also a factor in truck 
body maintenance. The hosing dis- 
courages bacterial growth but encour- 
ages water logging and the eventual 
breakdown of insulation material used 
in truck bodies. 

Hosed down, scrubbed and then hosed 
down again, trucks are frequently left 
to dry by themselves. A portion of the 
water that fails to evaporate rapidly 
permeates the body structure. 

To forestall this damage and increase 
the useful life of truck insulation one 
large packer installed several large, 
fully-enclosed fans in its garage. After 
trucks are washed, the fans are posi- 
tioned to blow air directly into the 
body. The warm garage air quickly 
dries the truck interior. Cost of pro- 
viding and operating the fans has more 
than been repaid in longer truck body 
insulation life, plant management as- 
serts. The packinghouse does its own 
truck body rebuilding. 
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AT THE FRONTIERS OF PROGRESS YOU'LL FIND SLO 


CARBONIC GAS... 


Major Advance 


Carbonic gas has revolutionized hog slaugh- 
tering methods overnight . . . has changed hog 
shackling and sticking from a dirty, danger- 
ous and expensive job to a clean, orderly and 
controlled operation. 

What this means to meat packers in over- 
head operational savings is a success story all 
by itself. 

For the first time, scientific and humane 
handling of hogs has been incorporated in the 
kill room. The principle of hog immobiliza- 
tion* eliminates the squealing frenzy of the 
pen entirely. Pigs are simply put to “sleep” 
so they can be shackled in seconds, then stuck 


am Hog Processing 


Tunnel for immobilizing hogs with carbon dioxide in 
plant operating a chain of 200 hogs or more per 
hour. Each hog is kept in the tunnel for approxi- 
mately one minute. 


quickly and precisely. Here, at last, is “white 
glove” slaughtering that results in smoother 
production and increased yields of both 
major and by-products. 

Hog immobilization by carbonic gas per- 
mits the processing of “the perfect pig” — 
unbruised, hinds intact, hams whole — with 
excellent blood recovery. The process is 
officially approved by the Meat Inspection 
Division of the Bureau of Animal Husbandry. 

COz systems in a wide range of sizes and 
types are available. Write for details about 
the big economical advantages of hog immo- 
bilization with carbonic gas. 


*Licensed under U.S. Patent 2,526,037—Geo. A. Hormel Co., Austin, Minn, 








GENERAL OFFICES: 
OF AIR 


DIVISION 
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Kahn’s Sons Co. Elects 
Scheumann Vice President 


Marcus C., Scheumann, who has 
been associated with The E. Kahn’s 
Sons’ Co., Cin- 
cinnati, O. in 
various capacities 
since 1915 and 
who became gen- 
eral superintend- 
ent of the firm in 
1935, was elected 
a vice president 
of the company 
at a meeting of 
the board of di- 
rectors. 

Other officers, 
all re-elected, are 
M. C. SCHEUMANN Milton J. Schloss, 

president; Louis 
E. Kahn, executive vice president; 
Abraham P. Buchsbaum and Robert 
W. Sander, vice presidents, and Robert 
L. Moran, secretary-treasurer. The 
directors were also all re-elected. 





D. G. Heugly Made General 
Superintendent at Cudahy 


The Cudahy Packing Co., Omaha, 
Nebr., announced the appointment of 
D. G. Heugly as general superintend- 
ent of all packing plant operations. 
Heugly formerly was at the North 
Salt Lake, Utah plant, and has been 
with Cudahy for more than 25 years. 
He has served the firm as sales clerk, 
manager of credits and purchases, 
office manager, and assistant to the 
manager. He had been manager at 
Salt Lake City since 1947. 

E. C. Garrity, until recently mana- 
ger of the Midwest Meat Co., Salt 
Lake City, Utah, succeeded Heugly 
at North Salt Lake. Garrity started 
work at North Salt Lake in 1943 
as assistant superintendent. 


THE MEAT TRAIL 
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THREE PRIZE BROWN SWISS BULLS, a gift of Cleveland industrialist Isaac Evan 






mee se 


s to the 


people of the Philippines, were given a special ride from their farm near Cleveland to ship- 
side at New York. Due to an advanced sailing date the animals would have missed the boat 
but for Roy Freuhauf, president of Fruehauf Trailer Co., who sent a deluxe trailer to speed 
them from Cleveland to New York. The bulls will be placed in artificial insemination sta- 
tions and are capable of siring 10,000 calves each per year. Evans, fourth from left, has 
given during the past ten years 39 such prize animals, valued at $500,000, to people of other 
lands to help them build up their depleted livestock herds. He is president of The Master 


Mechanics Co., Cleveland. 





National Meat Packers, Inc. 
Buys Vanderburg Plant 


The former Vanderburg Packing 
Co. plant of National City, Calif., has 
been taken over by National Meat 
Packers, Inc., with G. B. Ottonello 
as full owner. The concern will be 
operated under the National name. 
Recent remodeling of the plant, at an 
estimated cost of $150,000, has pro- 
vided a new sausage kitchen, cutting 
room and other facilities. The plant 
has also been fully modernized. Fu- 
ture plans call for the construction of 
new and larger curing facilities. 








22 


KINGAN & CO., one of 
the co-sponsors of the 
fourth annual Hoosier 
Spring Barrow and Ton 
Litter Show, in progress 
in Indianapolis this 
week, held a pre-show 
press "kick-off" ban- 
quet. Shown are Kingan 
officials T, T. Sinclair, 
vice president, who 
served as toastmaster; 
L. B. Peggs, director of 
livestock procurement, 
and Indianapolis Mayor, 


Alex M. Clark. 





OF THE WEEK 


Miro Packing Co., 7071 Santa 
Monica blvd., West Hollywood 46, 
Calif., is opening a federally inspected 
meat plant. Prefabricated cuts will be 
supplied to the canning and sausage 
industries and hotel and restaurant 
suppliers, 

The hog embargo due to vesicular 
exanthema in Alabama and Georgia 
has resulted in the shutdown of The 
Provision Co., Columbus, Ga. Accord- 
ing to Paul Wren, general manager, 
operations will be suspended until the 
embargo is lifted. 

Richard W. Shaw, president, United 
Packing Co., Wheeling, W. Va., an- 
nounced the purchase of a plant in 
Sisterville, W. Va., to process sau- 
sage, smoked and fresh meats. Shaw 
also said that United’s plant in Ben- 
wood, Wheeling, W. Va., is being ex- 
panded and modernized. 

&Tempe Meat Packing Co., Tempe, 
Ariz., is considering the enlargement 
of present facilities to provide in- 
creased chill room space and enlarged 
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serve yourself .. . 


a “Chunk” of Bigger Profits 


in VISKING Fibrous Casings 








the VISKING corporation 


Chicago 38, Illinois 
In Canada: Visking Limited, Lindsay, Ontario 
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... that’s the trend today, self-service. 
And popular chunk style boneless 
ham in VISKING Fibrous Casings is 
sized just right for fast moving self- 
service operations. 


From meat case to customer’s kitchen 
—each ham chunk in extra strong 
VISKING Fibrous Casings prominently 
features your own brand identifica- 
tion. Retailers and customers get a 
better buy. 


VISKING Fibrous Casings are econom- 
ical—designed to withstand the most 
severe handling and processing condi- 
tions. So help yourself to faster sales, 
bigger profits, more brand acceptance. 
Promote chunk ham sales. Ask your 
Visking salesman, or mail coupon. 








THE VISKING CORPORATION, DEPT. NP321 
6733 West 65th St., Chicago 38, Illinois 


Give me full details on vISKING Fibrous Casings for chunk 
style ham. 


Name 





Company 





Address 








City ‘“ Zone. State 














\\ GET FINER HAMS 
with 


CUSTOM COMPLETE HAM CURES 








Dan D. Casement Dies 


Dan D. Casement, colorful cattle 
feeder and breeder and staunch expon- 
ent of free enterprise, died recently at 
his home in Manhattan, Kan. The 84- 
year-old cattleman had been ill for 
about a year. Casement was a director 
of the International Livestock Exposi- 
tion. His livestock, which included 
quarter and draft horses and market 
hogs, as well as Ayrshire and Here- 
ford cattle, won awards at many 
shows. He was a stout friend of the 
meat processing industry and an 
enemy of the AAA and the other 
alphabetical agencies which sought to 
regulate agriculture and industry dur- 
ing the days of the New Deal. He at- 
tacked the exponents of planned econ- 
omy with vim and pungency and called 
the AAA amendments of 1935 “a fla- 
grant violation of the bill of rights.” 
Casement also aided in efforts to pro- 
mote meat consumption through such 
agencies as the American Meat Insti- 
tute and the National Live Stock and 
Meat Board. 





holding coolers. Robert Poer heads the 
concern. 

Gustave Ahlen, chief engineer of 
Stridh Machinery Co., Gotenberg, 
Sweden, is returning to Sweden after 


Every packer knows the problems involved in curing hams, 
but not all packers know the very simple way to be sure | States. Sy Ivan Kadison, vice presi- 


spending four months in the United 





dent, Harry Bobsin & Co., reported 


of top quality hams always — Custom Complete Ham Cures. | that during Ahlen’s stay all their beef 





The compounding of every Custom Ham Cure is aimed at secur- 
ing the finest possible flavor and good yields, too. Every ingre- 
dient is carefully chosen to guarantee top flavor, fine color and a 
minimum of shrinkage. In case after case, Custom Complete Ham 
Cures have increased yields as much as 25% to 30%. 


To add distinctive flavor to your ham, Custom will be glad to 
provide a cure specially compounded for you. Then, when you 
are satisfied with the resulting quality and flavor, your cure is 
assigned a Custom number. Thus, when you re-order, you know 
you are getting the exact formula you want. 


See your Custom Field Representative soon and have him show 
you how to increase profits through better quality and reduced 
shrinkage. There’s a Custom cure to suit every taste and every 
processing requirement. 


FOOD PRODUCTS, INC. 


Manufacturers of Quality Foods & Food Ingredients 








701-709 N. WESTERN AVE. CHICAGO 12, ILLINOIS 





casing cleaning plants installed the 
patented Stridh machinery which is 
manufactured in Sweden. 

The newly formed O. K. Packing 
Co. is now in operation in its plant at 
2401 S. 19th ave., Phoenix, Ariz. The 
concern specializes in beef slaughter- 
ing and will kill approximately 100 
head weekly. Willis Kinsey is senior 
partner. 

»>Zounes Meat Farm, meat wholesal- 
ing and processing concern of Chula 
Vista, Cal., has remodeled its plant to 
conform to California state inspec- 
tion requirements. The firm install- 
ed additional smoking and processing 
facilities and is in the process of 
completing additional cooler space. 
Pete Zoune heads the concern. 

®&The Henry Lohrey Co., Pittsburgh, 
closed down its plant for an indefin- 
ite time because of a stalemate in 
contract negotiations with the AFL 
Meat Cutters & Butcher Workmen, 
Local 424, and AFL General Team- 
sters, Local 249. W. M. Yeager, presi- 
dent and general manager, said that 
the move was made to put the com- 
pany in a better bargaining position 
and disclosed there had been no strike 
threat by either union involved. 
Harold G. Helchen recently joined 
the South Side Packing Co., Milwau- 
kee, Wis., and will be associated with 
the sales department. 

Cliff L. Hodgert, Salt Lake City, 
Utah, formerly associated with Cud- 
ahy Packing Co., Omaha, Nebr., as 
vice president and director, has been 
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named president and general manager 
of the Arizona Pre-Cast Concrete Co., 
Mesa, Ariz. Hodgert is also associated 


with’ Archie acrariand ona HB & D's Speedy BEEF SCRIBE SAW 
geet assures a perfect scribe 


; U. S. department of agriculture crop 
and livestock estimating service in 

@ NO RAGGED EDGES! 

@ NO BONE SPLINTERS! 


Washington state, died recently in 
Seattle. Swedlund served USDA in 
@ NO MISCUTS ON THE CARCASS! 


Sacramento, Portland, and Denver for 
20 years. 

®&Zenith Meat Co. is expected to con- 
struct an addition to its plant at 
Wichita, Kan., that will house a new 
sausage kitchen and order assembly 
room and permit increased production 
in other departments. 

&Thomas L. Johnson, engineer and 
manager of the standards and meth- 
ods department of Kingan & Co., 
| Richmond, Va. for 12 years and re- 
cently with the Small Defense Plants 
Administration, has joined the staff 
| of George Fry & Associates, Chicago, 











Ill. 

Canadian Renderers Association has It's a light weight, simple, in- 
been formed by producers of animal expensive, electrically-operat- 
proteins and inedible fats in the Dom- ed tool ... yet it scribes fast- 


inion. R. A. Stone of Wm. Stone Sons, 
Ltd., has been elected president of the 
new group and William Young of 
Gordon Young, Ltd., is secretary. 


er, cleaner and more accu- 
rately than any other method! 
Perfectly balanced ... easy 




















to handle. Overhead counter- 
‘ yen’ M. Reynal, well known to poise suspension eliminates fa- 
: . S. packers, died recently after an 
L automobile accident. Reynal was gene- tigue . . . enables operator to 
- ral manager of Empacadora de Chi- work for hours at a time! 
huahua, S.A. Chihuahua, Mex. 
&The Coffeyville Packing Co., Inc., 
. Coffeyville, Kan., reports that its B & D MACHINES ARE PACKER-APPROVED and PRACTICAL! 
S construction project of enlarging and 
rebuilding of stock pens is nearing | Every B & D Machine is made specifically to lighten some important pack- 
“4 completion. A new building housing inghouse task . . . to save time and money. Every B & D tool is backed 
t rendering operations and the plant’s | by years of practical use by packinghouse leaders. 
e boiler room was completed in 1952. 
; | Write today for full information 
r Meat Trade Institute | 
I Holds Annual Dinner Dance | INVEST IN THE BEST BUY B&D MACHINES 
The annual dinner and dance of the | 
— Meat Trade Institute, Inc., New York, | 
+6 was ‘held recently at the Plaza hotel. | 
1. Leading firms of the meat packing and | is & S$ T my D o | ° V A 
. allied industries were presented. 
of Fay dg pri srlhcgpee John 332 SOUTH MICHIGAN AVENUE CHICAGO 4, ILLINOIS 
rs Krauss, Inc., chairman; Paul J. Arneth, 
Arneth’s Pork Store; Andrew J. Deile, 
h, Herman Deile, Inc.; Frank D. Orze- | 


chowski, Orzechowski Provision Co., 
: Max Ramelmeier, Mott Haven Pack- 
L ing Co., and Harry White, jr., White 






n, Packing Co., Inc. 

4 The officers and directors of the In- 

a= stitute are: George W. Kern, George 

* Kern, Inc., president; John Krauss, : 

i | vice president; Karl Ehmer, Karl Eh- Your beef deserves the finest shrouds available — 


mer, Inc., secretary, and Jerry H. 
ke Freirich, Julian Freirich Co., treas- 
urer. Directors are: Charles H. Bohle, 
ed Bohle, Inc.; Frank Brunckhorst, Boar’s 
Head Provision Co., Inc.; Anthony 


snug-fitting, long-wearing TUFEDGE. Distinctive 
blue stripes, marking the rip-resisting 
pinning edge, assure you of better, faster 
fit. Buy the best — TUFEDGE .. . outlasts 

















th DeAngelis, Adolf Gobel, Inc.; Deile; all others 5 to 1. 
Max Kollner, Kollner’s, Inc.; Lester 
ty, | Levy, Plymouth Rock Provision Co., THE CLEVELAND COTTON PRODUCTS CO. 
1d- | Inc.; Orzechowski, and Henry C. CLEVELAND, OHIO 
as | Wiebke, Hugo & Wiebke, Inc. CANADIAN DISTRIBUTORS: ELCO LTD., TORONTO 
en 
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5cO HYDROJET for 


with PRE ellies 


. when used hilled fresh pork b 


usion of properly ¢ 


inf 


x With THE PRESCO HYDROJET, bacon precessors can 
reduce normal curing time under refrigeration to about 
48 hours when conventional curing materials are used. 


* But by using PRESCO FLASH CURE in conjunction with 
THE PRESCO HYDROJET, this entire curing period can 
be eliminated ... 





* Refrigerated space is required only for chilling 
No need for expensive curing boxes 

No box or truck moving or cleaning 

Sharp reduction in labor and handling costs 
Immediate turnover in investment 


+ + + + 


Excellent color, flavor and holding qualities 
PRESCO FLASH CURE is manufactured and sold only by 


PRESERVALINE MANUFACTURING COMPANY 


Flemington, New Jersey 
Ee aaa aa 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 

Washington 5, D. C. 
The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U.S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 
advice. 














No. 2,627,466, METHOD OF PRO- 
DUCING SKINLESS FRANKFUR- 
TERS, patented February 3, 1953, by 
Jean L. Lewis, Baltimore, Md., assignor 
of one-third to Sidney Feinberg, and 
one-third to Benjamin H. Fogelson, both 
of Roselle, N. J. 

This method comprises stuffing a 
hydrolabile plastic tube with a sausage 
mix, smoking and cooking the sausage 
encased in the tube and contacting the 
casing with an aqueous liquid for a time 
sufficient to partially disintegrate the 
casing and then removing the casing. 

No. 2,627,470, PACKAGE, patented 
February 3, 1953, by Oscar E. Seiferth, 
Chicago, Ill., assignor, by mesne as- 
signments to Voss Brothers Manu- 
facturing Co., Davenport, Iowa, a corp- 
oration of Iowa. 

A packaging structure is disclosed by 
means of which a number of link-type 
sausage are individually branded and 
connected together side-by-side in a 
straight row, with the structure being 
constructed of flexible paper material 
and consisting of a series of loop por- 
tions and a series of intervening web 
portions. 

No. 2,628,552, MEAT CURING DE- 
VICE, patented February 17, 1953, by 
Thomas A. D. Jones and Cornelius E. 














Kilby, Indianapolis, Ind., assignors to 
Kingan & Co., Inc., Indianapolis. 

In this apparatus there are a curing 
liquid pump including a hollow needle 
having discharge apertures in its side 
wall at spaced intervals along its length 
and adapted to penetratingly enter the 
meat to be cured; a device for forcing 
the curing liquid through the needle 
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after penetration, and a flexible tubular 
closure member sealingly engaging the 
end of the needle beyond the discharge 
aperture nearest the point of the needle 
and having a discharge opening at its 
top; this flexible tubular member being 
collapsible with the penetration of the 
needle into the meat to be cured. 

No. 2,629,232, PROCESS AND AP- 
PARATUS FOR AGING MEATS 
AND STORING VEGETABLES, pa- 
tented February 24, 1953, by Allen 
Latham, jr., Jamaica Plain, Mass., as- 
signor, by mesne assignments, to Hod- 





ges Research and Development Co., San 
Francisco, Cal., a corporation of Cali- 
fornia, 

A refrigeration structure is provided 
having porous walls spaced from the 
side walls and in communication, by 
way of air ducts, with refrigerating 
coils and a fan. 

No. 2,629,311, APPARATUS FOR 
PRESERVING MEAT, patented Feb- 
ruary 24, 1953, by Robert C. Graves, 
Washington, D. C. 

This apparatus comprises a flexible 
screenlike table in the compartment of 








a container for supporting a body of 
flexible meat, such as a belly of bacon, 
a clamp for clamping the belly in posi- 
tion upon the table against movement 
from the table while the table is being 
flexed, means to subject the compart- 
ment of the tank to vacuum or super- 
atmospheric pressure, means to supply 
a liquid preservative to the tank, and 
a drain for the liquid preservative from 
the tank. 

No. 2,627,473, BACON CANNING, 
patented February 3, 1953 by George 
E. Brissey, Chicago, Ill., assignor to 
Swift & Company, Chicago, a corpora- 
tion of Illinois. 

A method of inhibiting gas-formation 
in vacuum-packed unprocessed canned 
bacon is disclosed which comprises 
treating the bacon with sufficient flu- 
conic acid to reduce the pH of the bacon 
to within the range pH 4.5-5.2, ‘ 


No. 2,628,758, PACKAGING MA- 
CHINE, patented February 17, 1958, 
by Alfred C, Gannon, Indianapolis, and 
Cornelius E. Kilby, Knightstown, Ind., 
assignors to Kingan & Co. Inc., Indian- 
apolis. 

There are fifteen claims, including 
method claims. One of the latter is as 
follows: “The method of packaging 
material which comprises the steps of 
placing the material of a length exceed- 
ing the combined height of a plurality 
of containers to be packed simultane- 
ously into a plurality of axially aligned 
holders, cutting the material between 
the holders, moving the axially aligned 
holders through parallel planes of 
movement to a series of progressively 
offset packing stations, moving each 
holder from alignment with its adja- 
cent holder at its packing station, and 
forcing its charge of material into a 
container.” 


M.I1.T. Presents Special 
Food Technology Program 


The Massachusetts Institute of Tech- 
nology has announced a special summer 
program in Food Technology from June 
29 to July 17 covering important ad- 
vancements in the food industry. Dr. 
Bernard E. Proctor will direct the pro- 
gram. 

Detailed studies in the canning and 
meat packing and other food process- 
ing fields will be covered. The course 
will include discussions of food origin 
and composition, food processing, hand- 
ling, transportation, storage and con- 
trol. Emphasis will be placed on related 
chemical, microbiological and engineer- 
ing factors. 

Topics covered in the lecture will be 
new analytical tools and techniques; 
equipment used in new processes; flavor 
and food acceptance; food bacteriology, 
sanitation, and fermentations; food 
chemistry and nutrition; unit process 
in food engineering; sterilization of 
food by electronics; food control instru- 
mentation; food packaging, and ma- 
terials handling. 

Research projects and visits to re- 
presentative companies in the Boston 
area will supplement the three-week 
session. 

Since enrollment is limited, early 
application is advisable. Information 


. and application blanks may be obtained 


from the Director of the Summer Ses- 
sion, Room 3-107, Massachusetts In- 
stitute of Technology, Cambridge 39, 
Mass. 


Ohio Horsemeat Measure 


A bill introduced into the Ohio leg- 
islature would make it unlawful to 
place horsemeat or its products in the 
same refrigerator unit with meat in- 
tended for human consumption. It also 
would provide stiffer fines. 


Cattle branding irons were used in 
China and Egypt 2,000 years before the 
birth of Christ. 
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Spray 


dirt away 


Clean up to 12,000 sq. ft. 
in only half an hour 


NO SCRUBBING, scraping, brush- 
ing for this cleaning crew. This one 
man, with the Oakite Hot Spray Unit, 
cleans up equipment, walls, floors in 
a fraction of the usual time. 


The cleaning is simple. All you do 
is make up the cleaning solution in 
the tank of the Unit — flip the switch, 
open the valve, and start spraying. 
Unit discharges up to 134 gallons of 
cleaning solution a minute at a pres- 
sure of 50 pounds — cleans areas up 
to 15 feet away from the spray noz- 
zle, up to 50 feet away from the Unit. 


Wheel it about the plant to clean 
equipment in place —tanks, tables, 
floors, fillers, conveyors, ovens, cellars, 
refrigerating rooms, trucks, etc. Tops 
for paint stripping, too. 


FREE BOOKLET tells all about it. Ask 
your local Oakite Technical Service 
Representative for your copy, or write 
Oakite Products, Inc., 20A Rector St., 
New York 6, N. Y. 


240 INDUSTRIAL Cx4 4 
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Industry Group Spurns 
Cattle Subsidy Aid; Beef 
Eating Stimulus Sought 


The idea of government subsidies and 
supports was rejected and Congress was 
urged to permit the death of all price 
control legislation, current or standby, 
by an 18-man livestock industry com- 
mittee that met in Washington last 
week to survey the whole cattle picture 
and the pinch that producers and feed- 
ers have undergone in a falling market. 

The group, which included Ray S. 
Paul, Henry Kruse and John Heinz as 
chairmen of the beef committees of 
AMI, WSMPA and NIMPA, commended 
the President and Secretary of Agri- 
culture Ezra T. Benson for their 
prompt action in removing price and 
compulsory grading controls. The com- 
mittee said that subsidies and supports 
would offer, “at best, only a temporary 
relief for those now in financial diffi- 
culty. It was the committee’s opinion 
that government interference at this 
time would only further complicate the 
problems and delay the establishment 
of a sound operating program for the 
industry.” 

The committee did suggest that the 
following aid would be helpful to the 
industry: 

1. The USDA should increase its in- 
formational and promotional program 
by press, newspapers, radio and tele- 
vision to bring facts about the supply 
and demand of beef to the attention of 
the public. 

2. The government should check its 
program of beef purchases for the 
armed services and other uses and 
should increase the volume of beef for 
such uses. 

3. Immediate steps should be taken 
to increase the volume of beef used in 
the school lunch program through local 
purchases and through amounts sup- 
plied by the USDA. 

4. The Secretary of Agriculture 
should check into the question of ex- 
ports and imports, conferring with the 
Secretary of State with the idea of 
giving maximum protection to the in- 
dustry. Hides, tallow and other animal 
fats should be included in this check. 

5. Research to expand the use of 


tallow, animal fats and hides should be 
stepped up. 

6. Congress should permit the price 
and wage control law to expire on April 
30, and the proposed legislation now 
before Congress, which would provide 
stand-by controls or a 90-day freeze 
order should be rejected. 

7. The government should give seri- 
ous consideration to the purchase of 
beef to send to Korea for feeding the 
South Korean Army, More animal pro- 
tein would improve South Korean effi- 
ciency. 

In connection with the promotion 
program, the committee recommended 
that the livestock industry increase its 
contributions to the National Livestock 
and Meat Board from 25c to 50c per 
car. 

Concluding its work, the committee 
felt that the current problem is ag- 
gravated by the present rigid high 
price supports on basic commodities, 
particularly feedstuffs. It was charged 
that these were big factors in the 
present price squeeze and a recommen- 
dation was made that the whole sup- 
port program be re-examined and more 
flexibility brought into it, 

“Price support programs,” said the 
report, “are only a part of the overall 
farm program and should not create 
more problems than they solve.” 


State Meat Inspection 


A bill passed by the Utah legisla- 
ture will strengthen the meat inspec- 
tion law by making inspection manda- 
tory instead of permissive in counties 
of more than 12,000 population. The 
measure will also require cooking of 
garbage fed to swine in commercial 
feeding operations. 

The Ohio state agriculture depart- 
ment has asked for $20,000 for meat 
and poultry inspection. The appropria- 
tion would be used for post mortem and 
ante mortem inspection. Clark Van 
Schoik, head of the food and dairy divi- 
sion, said that if the request is reject- 
ed, the department may seek to revise 
its regulations to require licensing of 
any commercial processing operation 
and charge a $25 fee. Violators of the 
regulations would be punished more 
severely than in the past. 
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WITH YORK’S FAMOUS COMPRESSOR! 


1953 is a good year for you to plan 
capital investments. Your treasurer knows that 
from now on profits will depend less on increased 
volume . . . more on equipment that will work 
harder, better, longer at lower cost. 


That’s an accurate description of a York V/W 
Refrigeration Compressor. Tough and durable, the 
York V/W Compressor has a low initial cost .. . 
saves you up to 72% power costs at 25% load... 
and is low in upkeep because every wearable part 
is easily and quickly replaced. 


It allows you to utilize your present space more 
York V/W Refrigeration Compressor. 4, 6, 8, 12, 16 cylinders. profitably because it takes up less area . . . needs 
5 to 300 tons capacity. Improved Balanseal. Booster and/or ° ° ‘ 
high-siage operation, Dyiumit end setic belinns. Vibvatien no special foundations for upper floor mounting. 
free. Simplified motor and starting controls. Filtered lubrication. You can utilize manpower and work-hours more 
profitably because you can schedule your loads 
with complete flexibility. Nor is York limited to 
a fixed capacity. 





1 Cut Costs With A 


_— Consult your nearest York Representative today. 
efrigeration 


He’s listed in your phone book. He’ll help you 
estimate the number and sizes of York V/W 


You ressor 


York V/WR | 
6 Vibration-Free Operation 


aah t scation e ° . . 
1. Low Initial Costs Cost 7. Filtered Lubricate Refrigeration Compressors you need. Or write, if you 
° os ae . ti n e . 
2. Low —. mpactness 8 Positive pean prefer, to York Corporation, York, Pennsylvania. 
: fe) a + Sea 
3, Space-Saving 9. Positive Sha 
4. Simplified Motors and 10. Booster and Jor High-Stoge 
" Starting Controls a * ‘Operation 
: osts 
5. Low Maintenance lete New Line 


11. Comp 
REFRIGERATION AND AIR CONDITIONING 


YORK 
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Retailers Meeting 
(Continued from page 17) 


showcases packaged fresh meats have 
shelf life of about 96 hours. He demon- 
strated the recommended technique of 
placing the packaged meats (base tray 
with cello overwrap) on their side to 
allow air to circulate around the meat 
and prevent any heat from being locked 
in the center of a meat pile. 

The units of meat in a package 
should be constant, he said. For exam- 
ple, four pork chops should not be 
placed in a package one day and three 
the next. This practice tends to con- 
fuse the shopper who generally as- 
sumes that packages have the same 
contents from one shopping trip to the 
next. 

An important factor in packaging is 
pricing. Product weight should be de- 
termined in terms of saleability. The 
trend to package luncheon meats in 
the half pound size results from the 
fact that the price seems right to the 
customer who balks at paying twice as 
much for twice as much product. 

The critical factor in self-service is 
the ability of the retailer to plan his 
work. The packaged meat must be 
ready for the customer when she wants 
it. The flow of meat in the processing 
cycle must be orderly to eliminate 
wasted motion. 

He asserted that self-service opera- 
tions do not replace or displace butch- 
ers, but rather, they increase the need 


for them by expanding meat sales. 
However, the amount of work the re- 
tail butcher can do in packaging opera- 
tions is more productive in terms of 
actual accomplishment. He does not 
spend time in walking, waiting or visit- 
ing with a customer. 

The cost of self-service meat opera- 
tions to the retailer should not be pro- 
hibitive. It actually costs less, Dicki 
stated. The average pay rate for butch- 
er workmen is 2%c per minute, and, 
it takes an exceptionally good butcher 
to service a customer in 3% minutes, 
making a total labor cost of 8.75c per 
customer. Self-service slashes this time 
factor cost. 

The speaker said further that even 
though a shop gained no new customers 
by converting to self-service, its sales 
would increase because the current 
clientele would purchase 33 per cent 
more meat. 

The cost of the simple packaging ma- 
terials, such as the grease proof tray 
and cello overwrap, about equals the 
cost of conventional butcher paper 
used in wrapping a service cut. The 
cost of the refrigerated showcase is no 
more, on a footage basis, than the cost 
of a service case. 

Customers should be given the op- 
portunity to examine the packages, 
Dicki said. If regular cuts of fresh 
quality meats are properly handled and 
packaged, then packages of variety and 
fancy meats will move in astonishing 
amounts, he declared. 


Mass product displays should be fea- 
tured. However, the packaged product 
still needs selling and attention. It 
cannot be left alone. The retailer should 
allow the trade to view his packaging 
operation. According to Dicki this op- 
portunity for the customer to see fresh 
meats being cut, wrapped and placed 
in coolers or the sales case will in- 
crease sale volume by 25 per cent. 

Showcase temperatures should be 
held at 29 to 33°F and every effort 
made to keep product at 33°. 

A discussion period followed the 
meeting. An apparent block in selling 
the butcher on self-service operation 
is his refusal to consider his own time 
as a cost factor in determining total 
costs. The butchers “free” time, dur- 
ing which he accomplishes nothing pro- 
ductive toward selling meat, must be 
explained to him in terms of profit, such 
as when he could serve more customers 
per day. 

In the post-adjournment discussion, 
John Marhoefer explained to a num- 
ber of butcher retailers why there is a 
spread in some sausage of as much as 
28c per pound between his packaged 
and stick product. He pointed out the 
duplication of expense the retailer 
would have if he ventured in packaged 
sausage meats which are already avail- 
able from a number of packers. 


Livestock on New Zealand farms at 
the end of January were 5,158,000 cat- 
tle, 564,000 hogs and 35,297,000 sheep. 
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Each Unit Engineered to Your 
Individual Requirements. Our Ex- 


perience Is Your Guarantee of 
Satisfaction. 





The “Original” and “Proven” Smokehouse: 


ow if Cdl a 
b> tae ME — Use 





— 


operation! 


955 W. SCHUBERT AVENUE 


FORT ENGINEERING & SALES LTO 


GRIFFITH LABORA’CRES S.A 
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ATMOS! 


ATMOS—the “Original” air conditioned smoke- 
house is designed and engineered to meet to- 
day’s demands . 
factory service. The advantages of better color, 
higher yields, lower costs and greater sanita- 
tion are all yours when you install the new 
ATMOS. All ATMOS Equipment is built in our 
own plant and installed and serviced by our 


National Service Organization. 
The expertly engineered, time-proven and im- 


proved ATMOS System increases production by 


smoking, cooking and showering in a single 


1971 TANSLEY ST 





© 37 EMPIRE ST 






. . built for long years of satis- 





PHONE EASTGATE 7-4311 


ore] a te] 7 wereld, 


° od alley \clomar Fai gai felb) 


MONTREAL CANADA « PHONE CHERRIER 2166 


NOWARK 5, N.J 
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GIRDLER'S 

experience 

to upgrade 
your lard 


VOTATOR Lard Processing Units are designed for capacities 

of 3,000, 5,000 and 10,000 pounds per hour. VOTATOR 

Deodorizers require less than half the stripping and vacuum 
steam needed for batch methods. 


ORE and more lard producers 
M are upgrading to fine short- 
ening... a better, and more 
profitable product. 

Girdler offers you a complete 
design and construction service for 
lard-base shortening plants. Such 


at 
Stal 
LE a 


Se Sr 


installations incorporate the 
VOTATOR* Semi-continuous 
Deodorizer and VOTATOR Lard 
Chilling Apparatus to provide con- 
tinuous, closed-system processing. 

Girdler assumes unit responsi- 
bility for such process plants .. . 


Girdler’s 





upgrading service 
helps your 


lard business! 


assuring you an efficient, co-ordin- 
ated installation. Investigate now 
—call Girdler for an engineering 
appraisal. 

Write The Girdler Corporation, 
Votator Division, Louisville 1, Ky. 


*VOTATOR is a trade mark of The Girdier Corporation 


the GIRDLER Cxpostion 


VOTATOR DIVISION 
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NEW ELECTRIC FORK 
TRUCK—The Clark Equip- 
ment Co., Battle Creek, 
Mich., has designed a new 
“stand up” electric fork 
truck, the Stoway, for op- 





erations where close quar- 
ters and narrow aisles de- 
mand high maneuverability 
and where the driver must 
continually mount and dis- 
mount. Acceleration and di- 
rection of travel are con- 
trolled through forward or 
backward movement of a 
single lever. Lift and tilt 
controls are grouped to the 
right of the acceleration- 
travel-control lever to sim- 
plify hand movements. A 
rubber-cushioned floor board 


contributes to driver com- 
fort. The drive motor is 
mounted directly to the 
drive axle, eliminating all 
connecting components such 
as shafts, chains and 
sprockets. The unit has a 
60-in. turning radius and 
360-deg. steering. It travels 
at 6.5 mph. empty and 6 
mph. loaded, with four 
speeds forward or ,reverse. 
An 18-deg. tilt range is 
provided—4 degs. forward 
and 14 degs. backward. 


* * * 


NEW KNIFE LINE—The 
C. Schmidt Co. of Cincin- 
nati has introduced a new 
line of hollow-ground stain- 
less steel cutlery, consist- 
ing of 10- and 12-in. scimi- 
tar steak knives and 5%- 
and 6-in. boning knives. Ac- 
cording to Schmidt the 
hollow-ground feature 
makes it unnecessary to 
grind the knives. An or- 
dinary steel is used. After 
hard wear a slight honing 
is said to bring back the 
cutting edge. The blade is 
said not to rust or stain 
and can be kept clean by 
wiping. 





Globe Co., Chicago. 





FILLING AND MEASURING MACHINE—An im- 
proved Globe Fee automatic filling and measuring 
unit can handle either cans or cartons. The machine 
will fill accurately lard, shortening or other viscous 
product. The filler spout can be removed in a matter 
of minutes and replaced with its companion unit to 





high collars and to give a smooth top finish. The 
a liner spreader which holds the liner to the sides of 
the carton while the spout moves into the carton, as- 
suring a splashless fill. The unit is said to eliminate 
high collars and to give a smooth top finish. The 
machine features positive displacement, control den- 
sity and a non-drip discharge spout. Maker is the 








32 





‘SACKING METHOD’ FRANK PACKAGING MA- 
CHINE—A new machine that employs a pneumatic 
plunger (shown by arrow) for forcing wieners into a 
cellophane bag has been introduced by Roto-Table 
Co., Dayton, Ohio. The machine consists of an air 
cylinder and valve, cradle for product, a chute, a 
plunger, an envelope box and a sealer with thermd- 





static control. In the packaging sequence, a bag is 
placed over the snout of the chute. The franks are 
held in a stainless steel form and, at the press of a 
lever, are propelled into the bag by the pneumatic 
plunger. A unique sealer handles the heat sealing in 
one operation. The machine will handle three sizes 
of product, and, according to the maker, can be modi- 
fied for packaging boxes or like containers instead 
of bags. The maker states that this “sacking method” 
increases productive output and decreases unit pack- 





aging cost. 











NEW TWO-SHEET MEAT 
WRAPPER—Hartford City 
Paper Co., Hartford City, 
Ind., has developed a 
smoked ham and_ bacon 
wrapper that consists of 
two sheets of paper, strip- 
glued together to handle 
like one. The inner wrap— 
an absorbent, sanitary 60- 
lb. sheet is attached to the 
outer printed wrapper, a 
35-lb. wet strength grease- 
proof sheet. Called Won- 
derap, the new product is 
said to offer four definite 
improvements: 1) reduced 
costs and faster production; 
2) Simplified purchasing 
and records through ac- 
counting for only one item 
instead of three in the con- 
ventional ham wrap; 3) Im- 
proved protection. The 
Wonderap is said to pro- 
vide more effective absor- 
bency of exuded fats and 
juices, thus keeping the 
ham surface drier. 4) Im- 
proved appearance. The 
wrap is said to give an 
overall brighter dairy-white 
look to product. 


RADIO - CONTROLLED 
TRUCKS — Shown here is 
an order picker loading 
stock onto a trailer train 
that is radio controlled. 
When he wants to move 
the train, he simply oper- 
ates controls attached to 





his belt and the train will 
move forward, backward or 
around corners as directed. 
The distance of the driver 
from the truck is limited 
only by his range of vision. 
According to the manufac- 
turer, Barrett-Cravens Co., 
Chicago, the remote control 
speeds order picking as the 
driver need not mount his 
truck to move it. 
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Output Of Meat Down Slightly From 
Previous Week But Above Year Ago 


ECREASED slaughter of three 
classes of livestock during the 
week ended March 14, resulted in 
about a 1 per cent drop in total pro- 
duction of meat under federal inspec- 
tion, the U. S. Department of Agricul- 


and hog slaughter, with the decrease 
in sheep and lamb kill somewhat 
stronger, while calf slaughter showed 
a moderate increase over the week 
before. 

Packers under federal supervision 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended March 14, 1953, with comparisons 








953 











March 16, 1952.. 1,008 562 169 97 





Pork Lamb and Total 

Beef Veal (excl. lard) Mutton Meat 

Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

Week Ended 1,000 mil. lb. 1,000 mil. lb. mil. lb. 1,000 mil. lb. mil. Ib. 

March 14, 1953... 316 173.8 126 12.7 x 152 153.6 265 13.0 353 

March 7, 1953... 318 174.9 121 12.5 1,169 155.0 286 14.0 356 

March 16, 1952... 235 132.0 100 9.7 1,441 190.2 237 11.6 344 
LARD PROD. 

AVERAGE WEIGHTS (LBS.) 

Sheep and Per Total 

Cattle Calves Hogs Lambs 100 mil. 

Week Bnded Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Tbs. 
March 14, 1953.. 1,000 550 180 101 238 133 105 49 14.3 39.2 
March 7, 1953.. 1,000 550 185 103 239 133 104 49 14.6 40.9 


240 132 106 49 14.3 49.6 








ture has disclosed. The department es- 
timated total output at 353,000,000 lbs. 
compared with 356,000,000 lbs. the pre- 
vious week. However, production of 
meat was 3 per cent more than the 
344,000,000 lbs. turned out during the 
corresponding period of 1952. 

A cut-back in marketings of cattle, 
hogs, and sheep around the larger mar- 
ket centers pointed to possible reduc- 
tions in slaughter of these species for 
the week immediately under study. 
Small reductions took place in cattle 


killed a total of about 316,000 head 
of cattle for a 2,000-head decrease from 
the preceding week, but sharply more 
than the 235,000 reported in the same 
week, last year. Production of beef 
fell to 173,800,000 Ibs. from 174,900,- 
000 Ibs. the previous week, but out- 
weighed last year’s 132,000,000 Ibs. 
by a substantial measure. 

Calf slaughter numbered 126,000 
animals compared with 121,000 the 
week before and 100,000 a year ago, 
resulting in 12,700,000 lbs. of the meat 





HIGHER LIVE COSTS PUSH CUTTING MARGINS DOWNWARD 


(Chicago costs and credits, first two days of week) 


Mounting costs of live hogs more 
than offset higher quotations on some 
pork meats as cutting margins on all 
hogs showed reverses the past week. 
Heavy hogs, which recovered part of 
earlier losses a week ago, declined 
with the two lighter weight classes. 





















———180-220 lbs. ——220-240 lbs.—— ——240-270 lbs.———- 
Value Value Value 
Pet. Price per per cwt. Pet. Price per percwt. Pct. Price per per cwt. 
live per cwt. n. live per cwt. fin. live per cwt, fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.7 515 $654 $ 9. 32 12.7 49.7 $6.31 $ 8.80 13.0 49.8 $ 6.47 $ 9.02 
OE a ee 5.7 29.2 1.66 2.37 5.5 28.2 1.55 2.17 5.4 28.6 1.54 2.13 
Boston butts ...... 4.3 39.0 1.68 2:38 4.1 39.0 1.60 2.26 4.1 39.0 1.60 2.16 
Loins (blade in)...10.2 44.3 4.52 6.47 9.9 43.0 4.26 5.98 9.7 42.5 4.12 5.71 
oS errr --« $14.40 $20.54 «oe oe CRT. Ge ++ eee $18.73 $19.02 
Benen, Be Bese vcws 11.1 35.9 3.98 5.71 9.6 35.5 3.41 4.79 4.0 32.5 1.30 1.80 
Beles, D. B. ..cce osx soe eee eae 2.1 24.0 50 .72 8.6 24.0 2.06 2.88 
WRG MU hc ccncds ois ae 46 see 3.2 8.5 27 .38 46 9.2 42 .59 
Plates and jowls .. 2.9 9.8 -28 40 $3. £3 .30 41 3.5 9.8 .36 -50 
ge rs 2.3 10.1 22 .31 2.2 10.1 .22 .30 2.2 10.1 -22 .80 
P.S. lard, rend. wt.13.9 9.5 1.32 1.89 12.4 9.5 1.18 1.64 10.4 9.5 -99 1.39 
Fat cuts and lard.. ... --- $5.81 $ 8.31 a - $5.88 $ 8.24 coe, oes CEM ST. 
ee EIEN 1.6 37.5 .60 86 1.6 30.0 48 .69 1.6 21.0 34 46 
Regular trimmings. 3.3 20.7 .68 97 3.1 20.7 64 87 2.9 20.7 .60 85 
Feet, tails, etc. .. 2.0 8.1 .16 .23 20 8.1 16 .23 2.0 8.1 16 -23 
Offal & MiG: 2s. one re 50 .70 we 50 ___.69 aes OP 
TOTAL YIELD 
& VARUS vices 70.0 $22.15 $31.61 71.5 $21.38 $29.93 72.0 $20.68 $28.70 
Per Per Per 
ewt. ewt. cwt. 
alive alive alive 
Cost of hogs ..... $21.54 Per cwt. $21.58 Per ewt. 21.44 Per cwt 
Condemnation loss ...... 10 n. 10 fin. 10 fin. 
Handling and overhead ..... Le "40 yield 1.21 yield 1.09 yield 
TOTAL COST PER CWT. 23.04 32.91 22.89 31.01 22.63 31.43 
TOTAEs VAUUE 66 sccsiss<vcce 22.15 31.61 21.38 29.93 20.68 28.70 
Cutting margin ........... —$.89 $1.30 —$1.51 —$2.08 —$1.95 —$2.73 
Margin last week ......... — .77 — 1.08 —1, — 1,44 — 1.55 — 2.12 , 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 
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produced in the week under study, 11,- 
400,000 Ibs. the previous week and 9,- 
700,000 lbs. a year before. 

Slaughter of hogs declined season- 
ally to 1,152,000 from 1,169,000 kill- 
ed commercially the previous week, 
and showed a sharp decrease from the 
1,441,000 butchered a year earlier. Out- 
put of pork was reduced to 153,600,000 
Ibs. as against 155,000,000 lbs. the 
week before and 190,200,000 Ibs. a year 
ago. Production of lard amounted to 
39,200,000 Ibs. compared with 40,900,- 
000 Ibs. the preceding week and 49,- 
600,000 Ibs. last year. 

Sheep and lamb slaughter, perhaps 
indicating depleted feedlot stocks, fell 
to 265,000 head from 286,000 the pre- 
vious week, while still outnumbering 
last year’s 237,000 butchered during 
the same March period. Output of the 
meat for the three weeks was 13,000,- 
000, 14,000,000 and 11,600,000 lbs., re- 
spectively. 


AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended March 14, 
dropped 3 per cent below stocks re- 
ported on February 28, according to the 
American Meat Institute. Total pork 
stocks at 439,900,000 lbs. compared 
with 453,900,000 lbs. on February 28. 
A year ago these holdings were re- 
ported at 620,400,000 Ibs. and the com- 
parable date, 1947-49 average at 458,- 
800,000 Ibs. 

Total lard and rendered pork fats 
holdings amounted to 143,300,000 Ibs. 
against 153,400,00 lbs. two weeks before 
and 109,600,000 Ibs. a year ago. The 
two-year average was 155,200,000 lbs. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
earlier, last year, and 1947-49 average. 

Mar. 14 stocks as 
Percentages of 
Inventories on 

Feb. 28 Mar. 15 1947-49 


oh 2 
BELLIES: a 
GUNN MM. du waainies- oe Po 57 5 
Cured, S.P. ‘& Sa 72 a2 
Frozen- for-cure, regular. 108 93 Large 
Frozen- for-cure, S.P. 
TMs ani cmadtevdctas can 101 69 1 
Total bellies... 2222227. 99 69 86 
HAMS: 
Cured, S.P. regular .... 80 73 
Cured, S.P. skinned ....111 82 109 
Frozen-for-cure, regular. <a i ay 
Frozen- -for-cure, skinned. 76 63 79 
ee ee ee 93 73 93 
PICNICS: 
RP MCE a tec chs dnd et oe 103 104 115 
Frozen-for-cure ......... 100 91 172 
Total plemies ....cscccs 101 95 149 
FAT BACKS: 
ERR GUM es avccccuvs 111 105 73 
OTHER CURED AND 
FROZEN-FOR-CURE 
a Sere 105 68 45 
SO, aS Ae 81 72 50 
TORRE CHERE oo icisccas veces 86 71 48 
Frozen-for-cure, D.S. ...107 68 75 
Frozen-for-cure, S.P. ... 96 67 104 
Total Other ..civccceces 93 68 74 
BARRELED PORK ...... 110 100 65 
TOT. D.S. CURE 
SRE. Sos seaweed de dae 95 70 59 
= Bt a FOR D.S. 
ESRRA apes Smiiews 106 87 254 
TOT, 7 P. & D.S. CURED.104 80 83 
TOT. S.P. & D.S. FROZ... 94 70 105 
TOT. CURED & 
FROZEN-FOR-CURE ... 97 73 91 
FRESH FROZEN 
Loins, shoulder butts 
and spareribs ........ 97 58 125 
BEE COREE? 6a 5-6 ding ct koa 93 68 122 
RAE pccdnvscdevenne 95 62 124 
TOT. ALL PORK MEATS. 97 71 96 
RENDERED PORK FATS.132 107 97 
RB ccdscnstvabedisetas 93 131 92 
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Cold Storage Beef Stocks Decrease 
While Pork Advances In February 


EEF, following in line with de- 
creased production in February, 
moved out of cold storage during the 
month, while pork stocks accumulated 
despite a sharp drop in output of the 


at the end of January and slightly less 
than the 253,983,000 lbs. on the last 
day of February, 1952. The five-year, 
1948-52 average was 164,207,000 lbs. of 
the meat in storage on February 28. 








U.S. COLD STORAGE STOCKS, FEBRUARY 28 
Feb. 28, Feb. 29, Jan. 31, 5-yr. ay 
1953 1952 1953 1948-52 
1,000 Ibs. 1,000 lbs. 1,000 lbs. 1,000 lbs 
FROZEN AND CURED MEATS: 
OMEN bc und cnly ohibis ccenihisivin vi00 900005006 240,456 243,301 249,714 152,106 
EE NOE og Shey cacweuvecpnice bacasae 13,061 10,682 14,207 12,101 
oo Wncco vac ons-cialsheeenese ne 253,517 253,983 263,921 164,207 
IE OG Bae aon 'nicik ono. oes a'e's.0:64' 0 6.4.0.0 48 401,949 389,589 417,252 
ee eC err ee rr 40,166 43,341 54,998 
i el NIL. vss win pole yc ob bc vole es 166,956 162,616 191,706 
I ic ce C eas kbs dake ce de waeee 609,071 595,546 663 956 
Ra OE PERO, EEOWOR. 6 ois nc dsc ccccccceves 21,900 20,816 14,522 
SER 2 flick 5 cid y o.0'0 9.0.5.0 b:820.0'0 6 v\e.50 4-9:4-6.0 20,418 23,337 12,451 
ILA oii SGA tnitnip wibiad bins 4-05.00 ben sap esws 66,688 69,849 63,340 
Canned meat and meat products.............. 56,761 45,183 42,046 
— EE OOUINEN ais v.00 Str s.sss ss cles cntes 19,663 19,378 14,917 
CL Ti ceR sks Da bscete Se keehencees cuisennichaes. trees Meee . OWWRee 0 7 lle 
CN ao a oak po etnies 08Oe) Uedaicet. LAS) ig [c BaSe ee 
1The Government holds in cold storage outside of processors’ hands, 16,766,000 lbs. of beef, 
and 36,588,000 Ibs. of pork. 
Effective Feb. 16, 1953, the U.S.D.A. stated that they will no longer publish lard and ren- 
dered pork fat holdings. 











meat, a U.S. Department of Agriculture 
report disclosed. Lamb and mutton 
holdings grew in the face of a reduced 
production, while veal again held more 
in line with the general trend. 

Total beef stocks in cold storage at 
the close of February amounted to 
253,517,000 lbs. for over a 10,000,000- 
lb. decrease from the 263,921,000 Ibs. 


Despite the reduced production of 
pork in February, cold storage stocks 
of it increased to 609,071,000 lbs. com- 
pared with 595,546,000 lbs. at the close 
of January, but such inventories a 
year before amounted to 793,870,000 
Ibs. and the five-year average, 663,- 
956,000 lbs. 


Lamb and mutton accumulations 


totaled 21,900,000 lbs. up to the end of 
February compared with 20,816,000 lbs. 
a month earlier, but considerably more 
than the 13,532,000 lbs. last year and 
14,522,000 lbs., the five-year average. 

Veal inventories, on the other hand, 
decreased in February, amounting to 
20,418,000 lbs. compared with 23,337,000 
lbs. at the end of January, but were 
almost double the 11,717,000 lbs. on the 
last day of the month last year. The 
five-year average for the meat was 
12,451,000 lbs. 

Canned meat and meat products rose 
over all other dates compared, amount- 
ing to 56,761,000 lbs. against 45,183,000 
lbs. a month ago, 46,762,000 lbs. last 
year and 42,046,000 lbs., the five-year 
average. 

Stocks of sausage room products in- 
creased to 19,663,000 lbs. from the 
January 31 total of 19,378,000 lbs. and 
19,466,000 lbs. a year before and the 
five-year average of 14,917,000 lbs. 

The USDA on February 16, dis- 
continued publishing cold storage lard 
holdings to avoid duplication with 
Bureau of Census reports on the com- 
modity. 


NEW YORK MEAT STOCKS 

Annual meat supplies in the New 
York area for 1952 aggregated a grand 
total of 1,658,537,740 lbs. of all kinds 
of cuts and carcasses, according to a 
U. S. Department of Agriculture esti- 
mate. This was compared with 1,608,- 
514,995 lbs. in 1951. 





SQUGAL 
POR 


@ Has a special sugar base. 


@ A soluble seasoning which 


produces a uniform and 


lasting flavor. 


@ Put up in exact amounts 


for each block of meat. 


AFRAL CORPORATION 


1933 So. Halsted St 
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SAUSAGE ‘ 
LIQUID SEASONING 


Y, 


BETTER 
CONTROL 


¢, 
m, 
“4 





L 





Chicago 8, Ill 












"Ura, 


WRITE FOR CATALOG 
AND PRICES 


BLACKMER PUMP CO. 


7 TO 28 
GALLONS 
PER 
MINUTE 







HAND 
PUMPS 


for clean, fast 
liquid handling 
from drums 













GRAND RAPIDS 
MICHIGAN 
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in name... 


high grade in fact! 













eekin 
CANS 
for LARD and 
SHORTENING 


F it is lard, shortening or 
any meat product—for 
lithographed or plain cans 
—Heekin’s fifty-two years 
of experience is yours for 
the asking. When your 
cans come from Heekin— 
you get more than cans. 
You get the close personal 

' interest that comes from 
being in business together. 

















FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 





Seay 


PURE LARD 


——_ 
¢ 
acaast 


Bs) 














Hydrogenated 


LARD FLAKES 


Improve Your Lard 
Samples on request. 
Carlead and L.C.L. Shipments. 


Our Laboratory facilities are 

available free to help you de- 

termine quantities to be used 
. and methods of operation. 


THE E. KAHN'’S SONS CO. 


Ciacinnati 25, Ohio Phone: Kirby 4000 
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Lithoypaphied 


THE WEEKIN CAN CO. 
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All your meats are 


BANQUET-GRAND 


when seasoned with pure 


BANQUET BRAND! 








You can’t put in better-tasting seasonings 
than Banquet Brand PURE Pepper and 
Spices—from McCormick, the World’s 
Largest Spice and Extract House! McCormick 
means unequalled flavor penetration 
and retention! Tell your McCormick Banquet 
Brand man your needs —let the McCormick 
resources and laboratories work for YOU! 





Contact your local McCormick office or write to: 


McCORMICK & CO., Inc. 
WORLD'S LARGEST SPICE AND EXTRACT HOUSE 
Baltimore 2, Maryland 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Mar. 17, 1953 
Prime, 600/800 9 








Choice, 500/700 . . 86% @37 
Choice, 700/800 . wy 36 
Good, 700/800 .......... 3314 
Commercial cows .....-.. 27% 
Can. & cut. ...ccccccccess 28 
WONG Ses apis Ca cn.0s ceed eee 30% 
STEER BEEF CUTS* 
Prime: 
pepe ee ee ee 52.0@53.0 
Forequarter ............. 30.0@32.0 
MQM ccac an thexs.s re euea -.0@46.0 
Trimmed full loin ....... 78.0@83.0 
i eee ree 9.0@10.0 
Regular chuck .......... 34.0@36.0 
Foreshank ......cccccees 4.0@16.0 
DOGG a ciccc cccsctacecnn 23.0@26.0 
RID dbehesccvascccavence 55.0@60.0 
erry rar 15.0@17.0 
Choice: 
Hindquarter ....cccccccce 45.0@47.0 
Ao. aa Pee 28.0@30.0 
sie Bisale seal aves 6p 00th @ 416.0 
Trimmed full loin ...... 63.0@66.0 
WIS cc:nac taak eo bas eel 9.0 
Regular chuck .......... 33.0@36.0 
| Aer 14.0@16.0 
BENS oc vecocssetcteces 23.0@26.0 
A cca sins hs sins. CRC aE 44.0@47.0 
SHOVE. PINGS si6is 0k Sc canias 15.0@17.0 
Good: 
RU ROP ere 40.0@42.0 
Regular chuck -30.0@32.0 
Brisket -23.0@26.0 
a rr -40.0@42.0 
Loins 48.0@52.0 





BEEF PRODUCTS 


Tongues, No. 1 .....+..+..38 @35 
Brains ... 


TS Ere irre mrt ws: 14 @14% 
Livers, selected ..........54 @55 
Livers, regular .........0. 36 @37 
Trine, BORNE ..ccccccacs 
pe. ee ere 7% 
Lips, scalded ............. 6 
Lips, unscalded .......... 4%4@ 5 
MEE aibiewe vic ns £45 6 bomb eos 5 
MMI Lidia laa Wac65b:0:0:0 70, Oak 5 
SE ace aicya's tsb chao aiten 5 


MMURICS. 6c cece bie ccdeutie 47 @48 
i ey Pee Co 45 @46 
OOAIGOR aieas sce snp slomee 47 @48 


FANCY MEATS 
(1.¢.1. prices) 


Beef tongues, corned..... - @38 
Veal breads, under 12 oz. 82 
12 0%. UP .ccscceccercsvc 89 
= tongues, under 1%.. 
eesissesccceccesecs 125 @31 
er taille, under % Ib. ... 11.50 
OVO TO Ga soeseseeee 12.50 
WHOLESALE oe MEATS 


(. prices) 

Hams, skinned, “he Ibs., 

WHRDIIO :.. ces ta dax acon’ 56 @é62 
Hams, skinned, 14/16 lbs., 

ready-to-eat, wrapped...58 @65 
Hams, skinned, 16/18 lbs., 

|: ee ees 5414 @60 
Hams, skinned, 16/18 lbs., 

ready-to-eat, wrapped. . 
Bacon, fancy trimmed, 

brisket off, 8/10 lbs., 

a. ae 48 @54 
Bacon, fancy square we 

aed 12/14 lbs 


-56% @64 


WEADDCE 2. cc cwcscccccee 43 @47 
Besehe No. 1 sliced, 1-Ib. 
open-faced layers ee: 54 @61% 
VEAL—SKIN OFF* 
Carcass 


(1.¢.1. prices) 


Prime, 80/110 .......0. $43.00@46.00 
Prime, 110/150 ........ 43.00@46.00 
Choice, 80/110 ......... 40.0002. 00 
Choice, 110/150 ........ 40.00@42.00 
Good, 50/80 ..........- 30.00@34.00 
Good, 80/110 .........- 34.00@38.00 
Goel, a0 /100 > oo... cess. 34. get apy 00 
Commercial, all wts. ... 25.00 


CARCASS LAMBS* 
(1.¢e.1. prices) 


Prime, 30/50 ........e- $42.00@45.00 
Choice, 30/50 .......... 42.00@45.00 
Good, all weights ...... 36. 43.00 


*March 19 prices. 


CARCASS MUTTON* 
(L.e.1. vere 


Choice, ——— «e+e. None quoted 
Good, 70/down .......- None quoted 
Utility, foydown ocvece None quoted 
SAUSAGE MATERIALS— 
FRESH 
Pork trim., reg. 40%, bbls. 21 

Pork trim., guar. 50% 
a WIR. van kpiccns cine 23 
ork » 80% lean, : 
Sple CGN Os! Wik b.agte Gabe 6 4 
Pork trim., Beisies lean, us 


eae CERO sees 6 @34 
Bull meat, bon’ls, bbls....39 @40 

.C. cow meat, bblis..... 1.87 @37% 
Beef trimmings, bbls. .... 29 
Bon’ls chucks, bbls. ...... 39 @39% 
Beef head meat, bbls..... 
~ cheek meat, trmd 

b) 





sb Ceineu eer ees 25 
Shank meat, bbls. ........ 40 
Veal trim., bon’ls, bbls.... 32 
FRESH PORK AND 
PORK PRODUCTS 
(Le.1. prices) 
Hams, skinned, 10/14 ....514%4.@52% 
Hams, skinned, 14/16 ....504%4@51 


Pork loins, regular 
12/down, 100’s .,..... AT on 

Pork loin, boneless, 100’s. 

Shoulders, skinned, bone- -in, 









under 16 ibs., 100’s..... 35 
Picnics, 4/6 Ibs., loose 30 
Picnics, 6/8 Ibs., loose 29 @29% 
Boston butts, 4/8 Ibs.. 41 
Tenderloins, fresh, 10’s. 73 
Neck bones, bbls 7%@10 
Livers, bbls. . 9 @20 
Brains, 10’s 18 @18% 
Ears, 30’s ........ 11 @12 
Snouts, lean-in, 10 
ae Re 7@ 8 


SAUSAGE CASINGS 
(Lec.1. prices) 
(Lec.l. prices quoted to manufacturers 


of sausage) 
Beef casings: 


~~ rounds, 1% to 


eehinred eee eve 50@ 65 
Domestic rounds, over 

1% in., 140 pack Feb ne 85@1.05 
Export rounds, wide, 

ee Dee we, sc cumeveoe 1.30@1.50 
Export rounds, medium, 

BIEL cc cseveccccccs 90@1.00 


Export rounds, narrow, 
3% in. under ......... 1.10@1.40 
No. 1 * 


Peers ecce 12@ 15 
No. 1 ‘weasanas, 
ees WE in hasneee se ace 9@ 12 
No. 2 weasands ........ 
— sewing, 1%4@2 
atasgrakebabted beens 90@1.25 
Middles: select, wide, 
ok Ue aatearestces 1.55@1.60 
Middles, select, extra, 
abaoowenen 1.95@2.10 


Middles, select, “ee 


in, & u up. ++. -2.50@2.60 
Beef bungs, export, 
No. 1 





18@ 
Beef bungs, domestic ... 15@ 19 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat.. 14@ 17 
10-12 in. wide, flat.. 9@ 10 
8-10 in. wide, flat.. 5@ 
Pork casings: 
Extra narrow, 29 


eS are 4.00@4.25 
Narrow, mediums, 
29@32 mm. .........- 3.75@4.00 


Medium, 32@35 mm. ...2.55@2.80 
Spec. med., 35@38 mm...1.65@1.85 
Export bungs, 34 in. cut. 28@ 31 
Large prime bungs, 


 § YS eee 18@ 21 
Medium = bungs, 

SA IN. COE. w.ccccusecce 13 15 
Small coins bungs ..... 8 11 


Middles, per set, cap. off. 50@ 60 


DRY SAUSAGE 
(1.¢.1. prices) 
Cervelat, ch. hog bungs.... oe 1.01 
Thuringer . 52 
Farmer ... 
Holsteiner ... 
B. ©. Salami 
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A little more than two years ago we 
announced a new silent cutter, 
“BOSS” CHOPeCUT, which uses a 
straight, double blade, double edge 
knife and cuts with the cool chop- 
ping stroke of a cleaver as distin- 
guished from the frictional, draw-cut 
stroke of a butcher knife. 


At that time we sold a number of 
these machines and we have in- 
stalled many more in the interven- 
ing period. 

Now, thanks to the unselfish coop- 
eration of CHOPeCUT users, we are 


able to offer unassailable proof of 
the machine’s cooler cut, more ho- 
mogeneous product, and greater 
capacity. 

Your interest in producing the finest 
possible product... at a profit... 
will be well served by your request 
for our free Bulletin No. CC-492 
which presents CHOPeCUT data in 
detail. Write now! 


Inquiries from_the Chicago area should be 

addressed to The Cincinnati Butchers’ Sup- 
ly Comparer, 824 West Exchange Avenue, 
hicago 9, Ill. 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 


The National Provisioner—March 21, 1953 



















KOCH 


Smoke 
Chest 





Abundant, 
Clean Smoke 


Automatic, all-electric smoke generator and cir- 
culator. Use with any smokehouse. 

Just fill sawdust hopper and set control for any 
density of smoke. Electric element burns all the 
sawdust, cuts sawdust consumption in half. No 
dangerous open flame or obnoxious gas fumes. 
Positive blower action circulates smoke. Meats 
have uniform color, superb flavor. And every 
batch comes out just as you want. it! 


No. 3531—KOCH Smoke Chest complete.......... $435 
Let KOCH Engineers plan an installation for you. 


Are you using OLD BALDY? It's the world's best 
known Hog Scald. Cuts dehairing time in half. 
Guaranteed unconditionally. 


KOCH Supplies 


Kansas City 8, Mo 


Ka 





(rite to 2520 Holmes St 








} For DEMONSTRATION--For RESEARCH 


{CONNOLLY ROTI .A-CRILL. 


AUTOMATIC 





PLUG IN 
ANYWHERE 


SIMPLE TO 
OPERATE! 


BARBECUES BETTER 
FRANKFURTERS 


Grills on 
seals in juices . . 
ural flavor . . 
frankfurter and 
best advantage 
skinless types. 

steel construction. 
erature. 


MANUFACTURED BY 








all sides... 
. Tetains nat- 
. expands size of 
shows it off to 
. . ideal for 
Gleaming stainless 
Write for lit- 


evenly NOW USED BY 

Swift & Co. e Armcur & Co. e Hy- 
grade Food Products Corp. e Little Rock 
Packing Co. e Parrot Packing Co. Inc. 
e Essex Packers Ltd. e Tennessee Pack- 
ers Co. Inc. e Lykes Bros. Inc. e Tobin 
Packing Co. e Visking Corp. 





457 W. 40th St., New York 18, N. Y. 
Phone: CH 4-5000 
Cable Address: JAYCONLEY 
SF i ON RS PRR ON NO OK ey eR 





i J. 5. CONNOLLY, INC., 457 W. 40th 5T., N. Y. 18, N. Y., Dept. P 
i Please send complete ROLL-A-GRILL literature at once to | 


ADDRESS... 0. cece ccc cence renee ceecccscnreees CITY... cece cee $ 
LAS SSS NT A RR RN OS AL NE AA A A A NS ee: aL 
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DOMESTIC SAUSAGE 


(Le.1. prices) 
Pork sausage, hog casings.43 @46 


Pork sausage, sheep cas...50 @55 
Frankfurters, sheep cas....55 @63.7 
Frankfurters, skinless ....43 @46 
Bologna .....sseseeeee ++--43 @46 
Bologna, artificial cas. 41 @45 
Smoked liver, hog bungs..43 @49% 
New Eng. lunch. spec...... 66 @69 
Tongue and blood ........ 48 @51 
MOUOE Seite anes chee neae came 36 @38 
Polish sausage, fresh ..... 50 .@55 
Polish sausage, smoked .. 54 


SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 


Allspice, prime ....... 36 40 
Resifted .......cs00. 38 42 
Chili powder .......... es 47 
CR PORE .wcceccicns me 47 
Cloves, Zanzibar ...... 1.92 2.02 
Ginger, Jam., unbl.... 26 32 
Ginger, African ...... 26 31 
Mace, fancy, Banda 
East Indies ........ oa 1.35 
West Indies ....... earl we 1,81 
Mustard flour, fancy.. .. 37 
le Ee Peer Ks 33 
West India Nutmeg ... .. 49 
Paprika, Spanish ..... us 72 
Pepper, Cayenne ...... «es 58 
Se SS eae “6 54 
Pepper, Packers ...... Tae 2.01 
Pepper, white ........ 1.77 1.85 
CO a re 1.71 1.80 
Black Lampong ..... Rete 1.80 


SEEDS AND HERBS 
(1L.e.1. prices) 


Ground 
Whole for Saus. 
Caraway seed ..... 15 20 
Cominos seed ...... 27 
Mustard seed, fancy 23 ° 
Yellow American .. 15 ee 
QOROBAMO 20. occcevere 20 30 
Coriander, Morocco, 

Natural, No. 1 .. 14 18 
Marjoram, French.. 34 45 
Sage, Dalmatian, 

O. Eb caceseccctes 58 68 
CURING MATERIALS 
Cwt. 


sag of soda, in 400-lb. 


ls., del. or f.0.b. Chgo..... $ 9.39 
Saltpeter, n. ton, f.o.b. N.Y.: 
Dbl. refined gran. ........... 11.25 
ES ers 4.00 
Medium crystals ............ 5.40 
Pure rfd., gran., nitrate of soda 5.25 
Pure rfd., powdered nitrate of 
BODE . ccccveccvccvaccccessece .25 
Salt— 
Salt, in min. car. of 45,000 lbs., 
only, paper sacked, f.o.b. Chgo.: 
Granulated ...ccccccccvcces sGaer00 
Rock, per ton in 100-lb. bags, 
f.o.b. warehouse, Chgo....... 25.50 
Sugar— 
Raw, 96 basis, f.0.b. N.Y... 6.35 
Refined standard cane gran., 
ads 6.50 0.0. o eade sl s.0 .70 
Refined standard beet gran., 
Shs +0 0 9.6 aweiew cue «6 60 50 
Packers, curing sugar, 100-lb. 
bags, f.o.b. Reserve, La., 
RA oe 8.40 
Cerelose dextrose, per cwt. 
L.C.L. ex-warehouse, Chgo... 7.72 
OfE, Dab, Che. occacecavccses 7.62 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
FRESH BEEF (Carcass): Mar. 17 
STRER: 
Choice: 
NN, bn e'scceseveed $38.00@39.00 
NEMS 4c 6. Gis S wnices' 37.00@38.00 
Good: 
gg ee 35.00@37.00 
MT BOB. vccceccescese 33.00@35.00 
Commercial: 
E- Os wenssasseces 34.00@36.00 
cow: 
Commercial, all wts. - 28.00@30.00 
eee, OE) WEE. cic icece 27.00@ 29.00 
FRESH CALF: (Skin-Off) 
Choice: 
Spo 508. GOWN. sc cevcnce 45.00@47.00 
Good: 
a 41.00@44.00 
FRESH LAMB (Carcass): 
Prime: 
ORIN, - psy c's’ stem cae 41.00@43.00 
NIG, Gali Cov ab okies 39.00@42.00 
Choice: 
EN, oN Ged once cae 41.00@43.00 
50-60 Ibs. ...........-+- 39.00@42.00 
Good, all wts. .......... 38.00@41.00 


MUTTON (EWE): 
Choice, 70 lbs. down..... 
Good, 70 Ibs. down 


FRESH PORK CARCASSES (Packer Style) 


SED HI oc be pais hob om 
Be EO “MOBS <0. 0.5 cw'e:e bees 


34.00@35.50 


FRESH PORK CUTS No, 1: 





LOINS: 
aC 0 bs'\ 8 ctpe al & ois as 48.00@52. 
UME NEIIDS 25 35's -<-0'u td eeatenas 48.00@52.00 
Re Os | Siakis 6 oes chves ere 48.00@52.00 
PICNICS: 
“ct. AEE URCME TT Ee re 35.00@39.00 
PORK CUTS No. 1: (Smoked) 


HAM, Skinned: 


EE Re ere 
EOE TOE, Sean cs nes ssw 


57.00@65.00 
57.00@63.00 


BACON, ‘Dry Cure’’ No. 1: 
BiG PRS: ode ceuscucoedus 47.00@56.00 
Pa HE ods caes ounce wees 44.00@54.00 
WO-1Z WS, wrccccccccccsee 00@ 
LARD, Refined: 
EOD. COREOME 6 oc ck ldsas 13.50@15.00 
50-Ib. cartons and cans .. 13.00@14.50 
TERRE sass coe oss bwarxs 12.50@14.00 


San Francisco 


No. Portland 


Mar. 17 Mar. 17 
$40.00@42.00 $38.00@40.00 
39.00@40.00 38.00@39.50 
39.00@ 40.00 37.00@39.00 


38.00@39.00 


37.00@38.00 


33.00@36.00 
30.00@33.00 


(Skin-Off) 


43.00@45.00 
41.00@ 44.00 


41.00@ 44.00 
40.00@ 42.00 
40.00@ 42.00 


(Shipper Style) 


34.00@35.00 
33.00@ 35.00 


54.00@58.00 
54.00@56.00 
51.00@54.00 


35.00@37.00 


(Smoked) 


60.00@65.00 
59.00@62.00 


36.00@38.00 


35.00@37.00 


31.00@36.00 
30.00@34.00 


(Skin-Off) 
47.00@51.00 


45.00@50.00 


43.00@45.00 
43.00@45.00 


43.00@45.00 


43.00@45.00 
40.00@44.00 


21.00@24.00 
21.00@24.00 


(Shipper Style) 


34.00@35.50 


52.50@57.00 
52.50@57.00 
51.00@55.00 


37.00@40.00 


(Smoked) 


59.00@63.50 


55.00@58.00 52.00@56.50 
52.00@55.00 50.00@55.00 

SlgtVeeces 48.00@53.00 
14.50@ 16.00 14.00@16.00 


12.50@14.50 
12.00@13.50 


11.50@15.00 
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rtland 
Fr 2 


@40.00 
@39.50 


@39.00 
@38.00 


@37.00 
@36.00 
@34.00 
Off) 

@51.00 


@50.00 


@45.00 
@45.00 


@45.00 


@45.00 
@44.00 


@24.00 
@ 24.00 


' Style) 


@57.00 
@57.00 
@55.00 


1@ 40.00 


1oked ) 


@63.50 


1@56.50 
@ 55.00 
1}@53.00 


i@16.00 


1@ 15.00 


1953 















YOU CAN'T 
IMPROVE ON 
NATURE! 


For quality of taste and 
aroma, stability, preserva- 
tive value, and other attri- 
butes, insist on Natural 
Spices. Tropical sun and 
fertile soil create a product 
that can't be improved. 
AMERICAN Men have thrived on the use 
of Natural Spices for many 
centuries, for the simple 
reason that they are nat- 
ASSOCIATION ural. If you want repeat 
business, if you want to be 
sure your food products are 
the finest — depend on na- 
ture. Buy Natural Spices! 





SPICE TRADE 











Nititle of ‘Yoda 
is AS.FP 


SOLVAY PROCESS DIVISION 
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CAPACITY 





The Taylor HI-FLOW Valve 


ThisTaylorHI-FLOW Valveisasingle-seated diaphragm 
valve in the 150 pound class with maximum capacity. 
In fact, it gives you a net flowing area equal to 90% of 
the corresponding pipe size. And in some cases, the 
HI-FLOW Valve enables you to use a smaller body size 
than usual. Features: Inherent tight shut-off; Easy mainte- 
nance; Long life; Cast iron or Motosteel* diaphragm motor. Write 
for Bulletin 98183, or ask your Taylor Field Engineer! 
Taylor Instrument Companies, Rochester, N. Y., and 
Toronto, Canada. Instruments for indicating, recording 
and controlling temperature, pressure, flow, liquid level, 
speed, density, load and humidity. 


*Trade-Mark 


so 


MEAN ——————- 


ACCURACY FIRST 





~ 








IN HOME AND INDUSTRY 
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TASTE THE DIFFERENCE YOURSELF 
ON YOUR OWN CANNED MEATS 


Huron MSG added to canned 
soups and stews makes them 
taste better and sell better. Brings 
out MORE of the hidden flavors— 
makes people enjoy the product 
even MORE—so naturally they 
sell better. 

Try it for yourself—for free 
working sample, simply call our 
nearest office—or write to Tech- 
nical Service Department for sam- 


ples and full working instructions. 








CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, MARCH 18, 1953 
REGULAR HAMS 





Fresh or F.F.A. Frozen 
50n 
50n 
49 
48n 
47n 
464on 
46440 

SKINNED HAMS 

Fresh or F.F.A. Frozen 
52%b 
51% 
50% 
49% 
49n 
49n 
49n 
48 

47 47 
25/up, 2’s in..46% 4644n 
PICNICS 

Fresh or F.F.A. Frozen 

oh eer 29% 29 

at, SERA 29 

ee 2914 @29% 29%4n 
Wc cccsves 2914 @29% 29%4n 
BORE. iieikice ces 291% @29% 2914n 
8/up, 2’s . 2914 @29% 29%4n 

OTHER CELLAR CUTS 
Fresh or Frozen Cured 

Square jowls..14% 14n 
Jowl butts....11n 114 
O23 GOW... -s. 114%4n 


BELLIES 
(Square Cut) 
Green Cured 
PO icasas 37% 38%n 
eee 37 38%n 
Ses 35% 36%n 
p> ee 841% 36n 
OS eee 33% @33% 35 @35%n 
se Me 32% 34n 
Fe Me isatvas 30% 32n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
TBO cwcsucee 26%n 25 
. err 26% 25 
|, MTT 26 24 
| 23% 22 
Me 20% 18% 
eee ris 17 17 
FAT BACKS 
Fresh or Frozen Cured 
a, MOLE ATE 8i4n 9n 
Dae cascunes 9n 9% 
re 10n 10% 
ME vases Kae 10%n 11% 
OO Py lin 11%n 
BOSS . ects anes 11%n 12\%n 
[Se ..cascen 114%n 12%n 
BOGS ~csvccpse 114%n 12%n 
BARRELED PORK 
Clear Fat Back 
Pork i, 28n 
80/40... 31n . &. Seer 27n 
40/50....... 81n 80/100....... 25n 
50/60....... 31n 100/125....... ° 





LARD FUTURES PRICES 
FRIDAY, MARCH 13, 1953 
Open High Low Close 
Mar. 10.45 10.55 10.45 10.47%a 
May 10.75 10.85 10.72% 10.80b 
-80 
July 11.20 11.27% 11.15 11.22%b 
Sept. 11.57% 11.65 11.55 11.65b 
Oct. 11.82% 11.82% 11.77% 11.77%b 
Nov. 11.95 ae Se 

Sales: 6,040,000 Ibs. 

Open interest, at close Thurs., 
Mar. 12: Mar. 13, May 1,002, July 
826, Sept. 387, Oct. 27, and Novem- 
ber 9 lots. 


MONDAY, MARCH 16, 1953 
Mar. 10.60 10.60 10.57% 10.5744a 
May 10.85 10.95 10.80  10.80b 
11.37% 11.22% 11.22% 
Sept. 11.67% 11.77% 11.65 11.65a 
Oct.. 11.90 11.95 11.80 11.80a 
NOV cc inne vaee woos §=:11. 950 

Sales: 5,440,000 Ibs. 

Open interest at close Fri., Mar. 
13: Mar. 32, May 1,001, July 835. 
Sept. 386, Oct. 27, and Nov. 10 lots. 


TUESDAY, MARCH 17, 1953 
Mat. css a er rer 10. 
May 10. 85 10.85 10.75 10.80b 


July 11.25 11.27% 11.15 11.20 
-27 -22% 
Sept. 11. 60 11. _— pb 1.52% 11.55b 
Oct. 11.75a 
Nov. .. sees 11.95a 


Sales: 3, 200, 000 Ibs. 

Open interest at close Mon., Mar. 
16: Mar. 6, May 980, July 857, Sept. 
400, Oct. 28, and Nov. 10 lots. 


WEDNESDAY, MARCH 18, 1953 
Mar. 10.40 10.45 10.40 10.45b 
May 10.77% 10.80 10.60 10.80 
July 11.15 a 11.00 11.20a 
Sept. 11.50 -50 11.27% 11.50b 
tee b ee i, 67% 11, AT % Sy 65b 
NOR a 0a 

Sales: 7 760. 000. Ibs. 

Open interest at close Tues., Mar. 
17: Mar. 4, May 974, July 865, Sept. 
396, Oct. 28, and Nov. 10 lots. 


THURSDAY, MARCH 19, 1953 


Mar. 10.47% 10.47% 10.45 10.45 
May 10.80 10.80 10.77% 10.77\%a 
July 11.20 11.20 11.15 11.15a 


Sept. 11.50 11.50 11.45 11.47%a 
Oct. 11.65 11.67% 11.65 11.65b 
Nov. 11.70 11.70a 


Sales: 1 500,000 Ibs. 

Open interest at close Wed., Mar. 
18: Mar. 5, May 959, July 875, Sept. 
406, Oct. 31 and Nov. 10 lots. 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder live- 

stock received in nine Corn 

Belt states during February. 

CATTLE AND CALVES 








—————February = 

1953 1952 
Publie stockyards. 55,843 120,584 
2 ee ne 339 46,399 
NE bis Se6cs 0:4 86,182 166,983 


Jan.-Feb. ....... 278,234 308,690 


SHEEP AND LAMBS 
Public stockyards. 52,908 72,722 


i MNS See 37,293 45,957 
<3. ee ee ee 90,196 118,679 
a eee 247,888 260,515 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards en route. 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.o.b. 

SIURIIO Save ote daha octane sou $13.50 
Refined lard, 50-Ib. cartons, 

Te. OMMCMED |» Ses vetbeen 0% oa 13.50 
Kettle rend., tierces, f.o.b. 

SNEONO Sindbis cock euwubades-< 14.00 
Leaf, kettle rend., tierces, 

0:0; “OUMOED. sacs aaewcdnas 15.50 
LAGE THOeOG.. 55S acisacha census 18.50 


Neutral tierces, f.o.b. Chicago. 18.50 
Standard Shortening *N, & S... 22.00 


Hydrogenated Shortening 
Ws WE We: oe nde seccas caseneecs 23.75 


~ *Delivered. 


WEEK'S LARD PRICES 

P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 

Mar. 13 ..10.50n 9.50a 10.50 
Mar. 14 ..10.50n 9.50n 10.50n 
Mar. 16 ..10.62%n 9.50n 10.50n 
Mar. 17 ..10.50n 9.50n 10.50n 
Mar. 18 ..10.50n 9.50n 10.50n 
Mar. 19 ..10.50n 9.50n 10.50n 
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CROSS SECTION 
of BATAVIA BODY 













TO MAINTAIN LOW TEMPERA- 
TURES, Batavia furnishes its “Cold 


Seal" doors — heavy all steel doors 
and frames that seal cold in, heat out. 
No warping, no sticking. 






The Standard of 


omparison 


FOR BIGGER PAYLOADS, Batavia 
bodies are custom designed to meet your 
specific needs, built to your individual 


product, package, load and delivery in Refrigerated Bodies 


requirements. 


More than just a beautiful body, a custom-built Batavia Body 
represents superb quality — in design, in features, in materials, in workmanship. 
You get more refrigeration in a Batavia Body — a larger condensing unit, 
more hold-over plates — for the safety margin you need to meet unexpected 
conditions. Compare bodies on any point. You'll find that 
Batavia Bodies provide the complete product protection, 
the low maintenance, the long live that means lowest final cost. 
Write for the full Batavia story. Learn why it costs you less 
to deliver in today’s most beautiful bodies. 
Batavia Body Company, Batavia 6, Illinois. 


BATAVIA Aejfeizetated BODIES 
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It all depends on what’s being done to him. On ship- 
board he’s kept at bed water temperature, he’s quick- 
frozen at minus 20 F., and held in storage at minus 10 to 
12 F. The exact temperature is all-important to keep him 
in top-profit condition. 


Whatever your product, or temperature requirement, 
HOWE engineers have the know-how to solve your par- 
ticular refrigeration problem. Through HOWE’S job- 
proved economies, you can cut operating and mainten- 
ance costs to a minimum. HOWE Compressors have 
interchangeable parts . . . a money-saving advantage! 
Whether you need a new plant, or must re-design your 
old one, HOWE can do it for you economically .. . 
exactly! 


41 YEARS OF SPECIALIZATION INSURE SAVINGS 
Since 1912, manufacturers of ammonia compres- 
sors, condensers, coolers, fin coils, locker freezing 
units, air conditioning (cooling) equipment. 


Write for literature 


Hi OW EEL ice macuine co. 


2823 MONTROSE AVENUE e CHICAGO 18, ILLINOIS 
Distributors in Principal Cities « Cable Address: HIMCO, Chicago 








HOWE POLAR CIRCLE COILS produce 6-way savings! 
Built for heavy duty in meat packing, ice cream, quick 
freezing, ice and cold storage plants. Provide improved 
refrigeration that assures better product control. Write 
for details. 








ae 








NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Mar. 17, 1953 


Per ewt. 

Western 
Prime, 800 Ibs./down. ..$41.00@45.00 
Prime, 800/900 ........ 38.00@39.00 
Choice, 800 Ibs./down... 37.00@39.00 
Chojce, 800/900 ........ 36.00@38.00 
Good, 500/700 ........- 34.00@36.00 
Steer, commercial ...... None quoted 


Cow, commercial ...... 28.00@30.00 


OW. MEGS  aldecdecess 27.00@29.00 
BEEF CUTS 

Prime: City 
Hindquarter .......... $50.0@ 58.0 
Forequarter .......... None quoted 
OT RPE Ors eee 43.0@ 46.0 
Hip r’d with flank .... 42.0@ 46.0 
Loin, untrimmed ...... 80.0@ 90.0 
Short loin, trimmed... None quoted 
Sirloin, butt bone in... None quoted 
re rere rere 55.0@ 62.0 
ION So v.cins'a 9,010 0: 34.0@ 38.0 
RAR Are 24.0@ 26.0 
ere 12.0@ 13.0 
ENE chia sich easoere acs 12.0@ 14.0 
le” ee re es None quoted 


Forequarter (Kosher)... 36.0@ 40.0 
Arm chuck (Kosher)... 37.0@ 42.0 





Brisket (Kosher) ...... 25.0@ 27.0 
Choice: 

FEIMAGUATIOR 6.0 ec ccess 43.0@ 50.0 

Forequarter None quoted 

er eee 42.0@ 45.0 

Hip r’d with flank.... 41.0@ 45.0 

Loin, untrimmed ...... 60.0@ 68.0 


Short loin, trimmed ...None quoted 
Sirloin, butt bone in...None quoted 


BOOP cA vacbeekebess neve 45.0@ 52.0 
ee 32.0@ 36.0 
PS. 3s hac ba vouneer 24.0@ 26.0 


Short plate .- 12.0@ 13.0 
| a . 12.0@ 14.0 
Full plate None quoted 
Forequarter (Kosher).. 32.0@ 36.0 
Arm chuck (Kosher)... 34.0@ 37.0 
Brisket (Kosher) ...... 25.0@ 27.0 





FANCY MEATS 
(l.e.1. prices) 








Cwt. 
Veal breads, under 6 oz... 70.00 
6 to 12 os 100.0 
12 oz. 125.00 
Beef ki 25. 
Beef livers, selected . . 65.0 
Beef livers, selected, 

MONON Nisics Saleh dace cise et 8.5@125.0 
Oxtails, over % Ib........ 35.0 
LAMBS 
(Le.1. prices) 

City 
Prime, 80/40 .....cscs- $50.00@52.00 
Prime,. 46/700) i ic cc cees 44.00@48.00 
Prime, 50/6 4 
Choice, 30/ . 
Choice, 40/50 .......... 44.00@48.00 
Good, BOD cc ccccscace 48.00@50.00 
Geek, GIVES occccccsvcs 43.00@48.00 
GE GEES ci 'sciecvadec 38.00@40.00 
Western 
Prime, 50/down ........ $43.00@46.00 


Prime, 50/60 






. .. 40.00@43.00 
Prime, 60/70 .. ... 37.00@39.00 
Choice, 50/down ....... 42.00@45.00 
Cmetee  OOFEO 6s cic cctcs 39.00@42.00 
GG6G, A WE: kv ca vic 38.00@42.00 





FRESH PORK CUTS 
(1.¢.1. prices) 


Western 
Pork loins, 12/down....$46.00@48.00 
Pork loins, 12/16 ...... 45.00@ 46.00 


Hams, sknd., 14/down.. 54.00@56.00 
Boston butts, 4/8 lbs.... 40.00@42.00 
Spareribs, 3/down ...... 39.09@41.00 
Pork trim., regular .... 22.00 
Pork trim., spec. 80%.. 46.00 
City 

Hams, sknd., 14/down. .$53.00@56.00 
Pork loins, 12/down + 49.00@53.00 
Pork loins, 12/16 .. 48.00@51.00 
Lt 7 Rie aaa 34.00@36.00 
Boston butts, 4/8 Ibs.... 44.00@48.00 
Spareribs, 3/down 






VEAL—SKIN OFF 


(l.c.1. prices) 
Western 
ime, 80/110 ......... 44.00 A 
Prime, BIO fw iicevacs wri 
Choice, 50/80 .......... 35.00@ 40.00 


Choice, 80/110 ......... 40. 
Choice, 110/150 |. coca we taco 


Prime, 80/110 





y . 9 .00@ 44.01 

Good, 50/80 ..... 32 onas oo 
eed, SOLOS 55h cas 34.00@40.00 
Commercial, all wts.... 26.00@32.00 


DRESSED HOGS 
(Le.1. prices) 


pee cccces -$34. 5 
EBC 00 JOR Riss <0 555s eres soe 
ce 80 STL Ds occ ke oe 34.50@37.50 
172 to 188 Ibs.......... 34.50@37.50 


BUTCHERS' FAT* 
(l.e.1, prices) 


BN bs cc cece ce. 
PNRM OBE ey Ooh ce cck 
Inedible suet 
Edible suet 





LIVESTOCK PRICES AT 
SIOUX CITY 

Prices paid for livestock 

at Sioux City on Wednesday, 


March 18, were reported as 
follows: 


CATTLE: 
Steers, ch. & prime.. .$23.50@24.75 
Steers, choice ....... 21.50@ 22.50 
=” ar 19.50@21.50 
Heifers, gd. & ch..... 20.00@21.50 


Heifers, util. & com'l 16.00@19.50 


Cows, util. & com’l... 14.50@15.50 


Cows, Can., cut. ..... 13.00@14.00 

ee ere 14.00@15.00 

Bulls, util. & com'l.. 15.00@17.50 

Bulls, can. & cut..... 11.00@12.00 
HOGS: 

Good, ch., 190/200... .$20.75@21.75 

Good, ch., 200/220.... 20.75@21.75 


Gd., ch., 220/240 .... 
Gd., ch., 240/270 .. 


20.75@21.75 
. 20.00@21.00 


WROTEOD. G's 50's 4 ». 19.50@20.25 

Sows, 400/down ..... 18.50@19.25 
LAMBS: 

Choice & prime...... $23,00 only 

Choice 


esr wih Gaels ears 22.25@22.75 


-<. 























ea MA, of wy 
T Keeps 
| S boxes 
| fa dry 
and 


free from odors. 


THE RM CIRCULATING SYSTEM 
BLOWS UPWARD 











REEN2ERS 
® ELECTRIC COMPANY 


3089 River Road 


River Grove, Ill. 
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STANcase 


STAINLESS STEEL 


EQUIPMENT 








HEAVY DUTY 


MEAT TRUCK 
NO. 48 


Overall Dimensions: 


542" x 32" 
38" Height 


CAPACITY, 1200 LBS. 


Ruggedly 
Constructed for Lifetime Service 


NO. 48 is the largest of the STANcase MEAT TRUCKS; 
three other models with capacities of: 800 Ibs., 500 Ibs., 
and 225 Ibs. are available. Ruggedly constructed for 
lifetime service of stainless steel. Inside surfaces are 
polished and seamless. Generously rounded corners are 
provided for efficient maintenance of sanitary cleanli- 
ness. Specifications for component parts are of highest 
quality standards. WRITE FOR DESCRIPTIVE LITERATURE. 
Fully Approved by Health Authorities 
Manufactured by 
THE STANDARD CASING CO., INC., 121 Spring St. New York 12 


Distributed in Canada by: FRAN-ESSE SALES & AGENCIES, LTD. 
2308 Mount Royal Ave. East, Montreal, Quebec. 




























meat grinders 


Make a. hard job easy with an M&M Meat 


Grinder and efficiently reduces con- 


demned stock, shop fats, bones, and slaughter 


house offal. Three types and many sizes avail- 


able. Flywheel equipment, as shown, is optional 


All machines can be furnished with structural 


steel bases. Write for 


MITTS & MERRILL 


1001 South Water ¢ SAGINAW, MICHIGAN 


descriptive literature 
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DRY 


SPROTECTION 
on the job 







If you work in a dairy, packing house 

or cannery, you need the protection of this 

heavy-duty drill apron. Specially treated with 
Neoprene coating to resist acids, oils and 
abrasions. Here’s a tough, long wearing 

investment in job comfort. 

















U.S. NEOPRENE 
APRON 
heavy-duty 


double-coated white 
Neoprene 


neck Icop 

hemmed edges 
Size 33” x 45’ 
Size 28” x 34”’ for women 


ROYAL MASTER 
RED BOOT 
e duck lined 
e “shockproof” insole 
e white outsole 








mokers of 


U, S. INDUSTRIAL 
RAYNSTERS” @ Us et 


UNITED STATES RUBBER COMPANY 


Rockefeller Center » New York 








| Je SOLD ONLY THROUGH INDUSTRIAL AND RETAIL STORES * 
| 
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TALLOWS AND GREASES 


Wednesday, March 18, 1953 








At the close of last week, the tallows 
and greases market held on to its firm 
to higher position, but as the new week 
opened the “bloom” faded. Eastern in- 
terests shied away from lower offer- 
ings, and midwest consumers submitted 
steady to lower bids and sales at that 
basis were reported. Last Thursday, 
yellow grease sold at 4%4c, bleachable 
fancy tallow at 5%c, choice white 
grease at 64%4c and 6%c, all c.a.f. East. 
Prime tallow sold at 5%4c, c.a.f. East. 

Original fancy tallow sold Friday at 
various levels, 6%c, 6%c, c.a.f. East, 
and 614¢, f.a.s. East. Several tanks of 
bleachable fancy tallow brought 5%c 
and 6c; prime tallow, 5%c; special tal- 
low, 5c and 5%%c, c.a.f. East. No. 1 tal- 
low sold at 4%c, caf. New Orleans. 
A tank of bleachable fancy tallow sold 
at 4%c, caf. Chicago, but offering 
price was raised later. Few tanks of 
choice white grease sold at 6%c and 
656c, c.a.f. East, with sellers reportedly 
holding up to 7c. 

Moderate selling again reported to 
the East on Monday. Yellow grease 
traded at 4%c and 5c, c.a.f. East. Choice 
white grease sold at 65%c and 6%c; 
special tallow, 5%4c; original fancy tal- 
low, 6%6¢, c.a.f. East. Prime tallow was 
bid at 5%c, East. Offerings on a whole 
were held %c above last eastern rates. 

On Tuesday, a tank of choice white 
grease sold at 5%c, c.a.f. Chicago. East- 
ern interest narrowing brought out 
lower asking prices. Choice white 
grease was offered at 6%4c, bleachable 
fancy tallow at 6c, and prime tallow 
at 5%c, all c.a.f. East. B-white grease 
was offered at 414c, Chicago, but went 
unsold, yellow grease was bid at 4c. 

Bids were completely lacking on 
Wednesday from eastern sources. On 
the other hand, some buying interest 
developed in the midwest locale at 
fractionally lower levels, and a fair to 
good movement developed. Bleachable 


fancy tallow sold at 5c, prime tallow at 


4%4c, special tallow at 4%c, B-white 
grease at 44c, and yellow grease at 4c, 
all c.af. Chicago. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 5% @6c; original fancy 
tallow, 5%4c; bleachable fancy tallow, 
5c; prime tallow, 4%c; special tallow, 
4%c; No. 1 tallow, 4@4%e; and No. 2 
tallow, 344c. 

GREASES: Wednesday’s quotations: 
choice white grease, 544 @5%4c; A-white 
grease, 5c; B-white grease, 444c; yellow 
grease, 4c; house grease, 3%@3%c; 
and brown grease, 3@3%c. 


BY-PRODUCTS MARKETS 


Wednesday, March 18, 1953 


Blood 
Unit 
Unground, per unit of ammonia Ammonia 
(| Peerroerrrrer Ere rT rer rer ere *5.00@5.25 


Digester Feed Tankage Materials 


Wet rendered, unground, loose, 


TDW COSC oc ccccccaccctccsccasisvessc *6.50 
rr eer ree *5,50@5.75 
Liquid stick tamk CArs..ccccccsccceccccs 2.25@3.00 


Packinghouse Feeds 
Carlots, 


per ton 
50% meat and bone scraps, bagged. .$80. 00d 85.00 


50% meat and bone scraps, bulk.... 70.00@ 80.00 
55% meat scraps, bulk ............ 5.00@ 95.00 
60% digester tankage, bulk........ 75.00@ 85.00 
60% digester tankage, bagged ..... 80.00@ 90.00 
80% blood meal, bagged ........... 125.00 
70% standard steamed bone meal, 

bagged (spec. prep.).......... 75.00 


Fertilizer Materials 
High grade tankage, ground, per unit 


Ce RR rr eo $4.75@5.25 
Hoof meal, per unit ammonia.......... 7.00@7. 

Dry Rendered Tankage 

Per unit 

Protein 

ee EERE are ete *1.30@1.35a 

PMNS. AS socndceussssaceecedsnet cn *1.20@1.25 
Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed) ............. $ 1.50@ 1.75 


Hide trimmings (green, salted)...... 15.00@17.50 
Cattle — skulls and knuckles, 
DE Aci eethbwesbcncecncsececcsce 
Pig okin scraps and trimmings, 
PO Whee N Ps vc cclecsccessvicses 51 


Animal Hair 
Winter coil dried, per ton *55.00@60.00 


Summer coil dried, per ton......... *37.50n 
Cattle switches, per piece.......... 5% 
Winter processed, gray, Ib.......... 10 @ll1 
Summer processed, gray, lb......... 8 @ 8B%n 





n—nominal, a—asked. 
*Quoted delivered basis. 








VEGETABLE OILS 


Wednesday, March 18, 1958 








Volume of trading in edible oils was 
extremely light on Monday at prices 
mostly unchanged from the previous 
week’s close. An industrial buyer pur- 
chased March shipment soybean oil at 
13%c, while other minor movement was 
accomplished at 13%c. April shipment 
sold early at 13%c and later at 13%c. 
Buying interest late in the day was 
lowered to 134%4c. May shipment cashed 
at 13%4c and June movement was re- 
ported at 13%c and later at 18%c. A 
speculator presumably purchased July 
and August shipment at 13%c. 

No change was encountered in the 
cottonseed oil market in regard to price 
structure and sales were lacking 
throughout the day. The market in both 
the Valley and Southeast was called 
15c, nominal, and 145%c to 14%c in 
Texas, depending on location. Corn oil 
was available at 15%c, but could not 
be moved at that figure. The peanut oil 
market was dull, although possible 
movement at 264c was rumored in 
some trade circles. Most buying inter- 
est, however, was at 26c. The coconut 
oil market was without feature, March 
shipment was apparently well sold out. 

A tinge of easiness developed in the 
soybean oil market Tuesday, and sales 
were mostly light. Refiners did not come 
into the market for March shipment, 
but good movement of April shipment 
was reported at 13%c all day. Trades 
of forward positions were difficult to 
confirm. May shipment reportedly sold 
at 13%c and first-half June shipment 
traded at 13%c. 

The cottonseed oil market continued 
dull. In the Valley, 15c was asked for 
nearby shipment while 15¢c was bid 
for forward positions. Texas oil was 
bid at 14%c for April and May ship- 
ments, Waco basis, and at 15%c in 
west Texas. A small volume of corn oil 
sold at 15¢c with more available at that 
price, but unsold. The peanut oil market 
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For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


quip t has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 





STEDMAN FOUNDRY & MACHINE COMPANY. 


and Foundry Comoa 


‘AURORA. 


Subsidiary of 
General 


United 


Office & Works: 







Engines 


SI 


HAMMER 





DMAN 











MILLS 


INC. 





INDIANA 
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was unchanged pricewise from the pre- 
vious day. Offerings of coconut oil were 
difficult to uncover, and various prices 
were bid in an attempt to bring out 
material. Some sources quoted the mar- 
ket as high as 21c. 

Sales of soybean oil were scattered at 
midweek and a weaker market trend 
developed during Wednesday’s trading. 
March movement was hard to confirm, 
but some sales were reported at 135éc. 
A fair volume of April shipment 
brought 13%c early, but later trading 
was not encountered. First-half May 
shipment sold at 13%c, with later offer- 
ings priced at 13%c and rumored sold. 
June shipment cashed at 13%sc early 
and later at 13%c. July coupled with 
August moved at 13c. 

Cottonseed oil remained in the dol- 
drums and no activity could be estab- 
lished in any of the trading areas. 
Nearby shipment corn oil was offered 
at 15c, but unsold. Peanut oil was of- 
fered at 26%c and bid at 26c. Some 
sources pegged this market at 26%c, 
nominal basis. Coconut oil was bid at 
21c for spot shipment, while first-half 
April shipment was offered at 20%4c 
and straight-month at 20c. 

CORN OIL: Limited quantity traded 
at prices unchanged from the previous 
week. 

SOYBEAN OIL: Declined %c to %e 
in light sales. 

PEANUT OIL: Advanced %c offer- 
ing-wise at midweek. 

COCONUT OIL: Movement scarce, 


although market 2%c stronger. 
COTTONSEED OIL: Price structure 
unchanged in Valley and Southeast, but 
4c gain was registered in Texas. No 
sales were reported. 
Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, MARCH 13, 1953 


Prev. 
Open High Low Close Close 
aie 4accss 15.60n .... ey 15.55b 15.55n 
) i er 17.00 17.06 16.95b 
| ee 17.02b 17.17 17.04 
July ..0..- 16.95-96 17.05 16.98 
Sept. cece 16.06b 16.19b 16.09 
ee 15.70b 15.79b 15.71 
We Rae ekes 15.60b 15.70b 15.59b 
Sales: 113 lots. 

MONDAY, MARCH 16, 1953 
A 15.55b > 15.55n 15.55b 
Mar., ’54 15.50n 15.50n 17.05 
| EE 17.18 17.15 17.01 17.08b 17.17 
uo a 17.09 17.09 16.85 16.87 17.05 
oe 16.20b 16.20 16.00 16.02b 16.19b 
OCb.  -ssasas 15.78) a ate eeee 15.68b 15.79b 
SNe. 64.4200 15.68b 15.58b 15.70b 

Sales: 99 lots. 

TUESDAY, MARCH 17, 1953 
eee 15.65n 15.55n 
Mar., °54.. 15.50n 15.60n 15.50n 
Be sine 17.06 17.17 17.02 17.05b 17.08b 
k | eer 16.81b 16.93 16.83 16.93 16.87 
PELE 15.95b 16.10 16.00 16.08b 16.02b 
Oct. qetbas Me, vcac see. 15.75b 15.68b 
Le 15.55b i 15.65b 15.58b 

Sales: 143 ay 
WEDNESDAY, MARCH 18, 1953 
FO Leader's 15.50n 15.55n 15.65n 
Mar., '54.. 15.50n 15.50n 15.60n 
WS acetes 17.01 17.15 16.93 17.00b 17.05b 
by 16.85b 16.95 16.75 16.86 16.93 
ee 16.00b 16.02 15.89 15.98b 16.08b 
ee 15.65b .... Sane 15.70b 15.75b 
. ciwebs 15.55b 15.60 15.60 15.60 15.65b 
Sales: 138 lots. 
OLEO OILS 
(F.0.B. Chicago) 
Prime oleo stearine (slack barrels)........... Oey 
Extra oleo ol] (Grums)....ccccccccccscccccce 11 


U.S. Fats, Oils Shipments 
In 1952 Set New Record 


United States exports of inedible 
animal tallow, greases, and oils in 1952 
set a new high record. Totaling 373,- 
751 short tons, exports exceeded by 
40 per cent the previous highs in 1951 
and 1950, and were nearly 75 per cent 
greater than the 216,000 tons in 1949. 

The 168,270 tons exported to Europe 
last year made up 45 per cent of the 
total. One-third of this quantity went to 
Italy, the leading European buyer. 

Exports to Asia totaling 85,023 tons, 
or 28 per cent of the total, were twice 
as large as in 1951. Japan, displacing 
Italy as this country’s leading foreign 
market for tallow, took 67,540 tons— 
nearly two and one-half times that of 
1951. Shipments to North American 
countries came to 61,570 tons. 


VEGETABLE OILS 


Wednesday, March 18, 1953 


Crude cottonseed oil, carlots, f.o.b. mills 
WAMD. gs crs concahuntaactereneaa tes 15n 
Boutheast «cr cccccccccesccsseseee 15n 
TOROS bo.cnr cadndsanecaekacaceatars 14%@ oa" 
Corn oil in tanks, f.o.b. mills........ 
Peanut oil, f.o.b. Southern mills... en 
Soybean oil, Decatur ........-+.5+.-- 13\4pd 
Coconut oil, f.o.b. Pacifie Coast...... 21a 
Cottonseed foots, 
Midwest and West Coast.........- 1%n 
WRG | ic Sdn ce wk avec cote ss atnhecades 14%@ 1% 
a—asked. n—nominal. pd—paid. b—bid. 
OLEOMARGARINE 
Wednesday, March 18, 1953 
White domestic vegetable ...........-.++++> 28 
White animal fat ........ccccccccccsevecees 23 
Milk churned pastry .........ccccccceec aces 24 
Water churned pastry ........ccccscecccece 23 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 














“OLD- TYME” 


(SHEEP CASING) 


SAUSAGE PRODUCTS 


Surv 


housewives will pa 
products of distinctive flavor. | 


Why not then follow the trend of ‘'spot 


light 


CHICAGO e NEW YORK -e 


eys have proven agdéin and again that, 


istermation write. 


OPPENHEIMER CASING CO. 














more for sausage | 


Franks and 
*‘OLD-TYME"’ 
your one 


SAN FRANCISCO 





Don’t let profits go down the drain 





Reclaim by-products with 
LINK-BELT liquid vibrating screens 


N= canners and packers all over the country get 
efficient separation of relatively fine solids from 
large volumes of liquid. Link-Belt liquid vibrating screens 
not only give you added revenue—they also reduce stream 
pollution. For all the facts, write for Book 2377. 


LINK{@}BELT 


LIQUID VIBRATING SCREENS 


LINK-BELT COMPANY 
2045 W. Hunting Park Ave. 
Philadelphia 40, Pa. 13,122 





The National Provisioner—March 21, 1953 


47 











Big packer production sales at 2c to 


le decline, depending on _ selection— 

Heavy native cow trading at midweek 

rumored at 144,c—Small packer and 

country hide movement limited—Price 

structure of both markets weaker— 

Sheepskin sales at irregular prices, 
type considered. 


CHICAGO 


PACKER HIDES: Big packers were 
not active in trading of hides the be- 
ginning of the week, although large 
outside independent packers sold about 
1,700 heavy Chicago native cows at 
15%ec and heavy native steers at 13c. 
Northern branded cows also sold at 
13c. These sales represented a %c de- 
celine from last week’s trading levels, 
and were a criterion of future develop- 
ments regarding prices later in the 
week. Tanner interest Monday, was al- 
most completely lacking, and most 
sources opined that packers would have 
to reduce their offering levels to induce 
tanner demand. 

Approximately 60,000 big packer 
hides sold on Tuesday, at %c to 1c de- 
clines from Monday’s nominal levels. 
About 10,000 heavy native steers sold 
at 12%c and 13c, depending on produc- 








Stanzolli 
by PIONEER 


Proper protection and 
ortable fit go hand in glove 





| chm 
| with Stanzoils to boost your 
‘workets’ efficiency and send your 
‘company’s profits soaring! 
| | | Work stoppage an 
injury claims decrease 
| ..4, medical expenses 


NW-31 
Lightweight 
neoprene white 
glove for food 
and liquid 





decline . . . employee 
1 | relations i improve and 
production increases— ‘ 
‘when you order the right tea” bench 
i liquid tight acid ao : 
and oil resistant 
neoprene Stanzoil gloves 
for each job. Choice 
of 32 longer-lasting 
styles, weights, sizes, 
colors ... write for 
PIONEER Stanzoil 
catalog today. 











Industrial Products Division 


The PIONEER Rubber Company 


A 
STANZOI| 
274 Tiffin Road, Willard, Ohio : 


pres. Ned 
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tion point. Some 17,000 branded steers 
brought 11lc for the butts and 10%c 
for the Colorados. A lot of 1,000 heavy 
Albert Lee native cows sold at 15c and 
another lost of 1,000 St. Pauls brought 
15%c. Light native cows lost the most 
ground pricewise and 10,000 sold at 18c. 
About 21,000 branded cows traded at 
13c for the Rivers and 13%c for the 
Southwesterns. A car of bulls, believed 
to be 600, sold at llc for the natives 
and 10c for the brands. Outside inde- 
pendent packers were also active in 
Tuesday’s trading and sold heavy native 
steers, light native cows and branded 
cows at the aforementioned levels. 
Branded cows and butt-branded steers 
were persumably well sold up, but 
heavy and light native cows were said 
to be still available. 

Trading of hides at midweek was 
accomplished at levels established Tues- 
day, however, heavy native cows were 
rumored to have sold at 1444c. These 
were of River point production. Sales 
that were confirmed were 15,000 heavy 
native steers at 121%4c, 2,400 light St. 
Paul native cows at 18c, 1,300 native 
St. Paul bulls at 11e and 1,100 light 
Texas steers at 16c. 

SMALL PACKER AND COUNTRY 
HIDES: Activity in both markets was 
of a limted character this week and at 
prices reflecting the decline registered 
in big packer sales. The 50-lb. average 
small packer hides sold as low as 14c. 
Some 54@56-lb. average hides traded at 
144%4c. In the absence of sales, the 
60-lb. average hides were difficult to 
quote. Buyers were generally ignoring 
available offerings. The country hide 
market was hardly quotable either, as 
one or two tanners had their ideas at 
10@10%c for 50@52-lb. average locker 
butcher variety. Trade sources felt the 
going market for this average would 
be more logical at 11@11%c. 

CALFSKINS AND KIPSKINS: No 
trading of either selection was encoun- 
tered throughout the week. 

SHEEPSKINS: Last week two cars 
No. 1 shearlings, with fall clips in- 
cluded, sold at 2.50 and 3.00, respec- 
tively. A car of No. 2’s and No. 3’s sold 
at 1.70 and 1.10, which was conesidered 
a premium. This week, a car of No. 1 
shearlings sold at 2.45 and, although 
demand was good for the No. 2’s and 
No. 3’s, no movement was reported as 
supplies were lacking. The top price 
paid for dry pelts was 28c. Offerings 
of pickled skins were available at 13.00 
and 14.00 and one car sold at the inside, 
figure, to be made this month. 


EASTERN BY-PRODUCTS MARKET 
New York, Mar. 18, 1953 

Dried blood was quoted Wednesday 
at $5.50 per unit of ammonia. Low 
test wet rendered tankage was priced 
at $5.50 per unit of ammonia. Dry 
rendered tankage was listed at $1.10. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Mar. 18,1953 Week 1952 
Nat. steers ..12%@18 14 @19 12% @1in 
as i aren 
Pee 11%n 12n 11% 
Butt Saab d 

__ SeIRRES 11 12n 11% 
meek, BORG... Ls: 10% 114%n 10% 
Ex. light Tex. 

SEAS 94%4n 14% 14 
Brand’d cows.13 eisit 14% 14 
Hy. nat. cows. 15 15 @16% 14%@15% 
Lt. nat. cows. 18 191%4n 16%@17% 
Nat. bulls ... 11 11%n 11% 
Brand’d bulls. 10 1044n 10% 
Calfskins, Nor. 

cS eee 57% 57% 37% 

10 down ...50 @5iln 50 @b5lin 27% 
Kips, Nor. 

nat., 15/25. 37%n 37%n 28i4n 
Kips, Nor. 

branded ... 321n 3214n 2314n 


SMALL PACKER HIDES 


STEERS AND COWS: 
60 Ibs. and over.138@13% 
LES acc arectows 1414 @15n 


14@14%n 
16@16%n 


13@13'%n 
14@14%n 


SMALL PACKER SKINS 
Calfskins, under 


Wt PONE aa kaa 2: 40n 40n 31in 
Kies, 315/00 .... 30@32n 30n 26@27 
Slunks, reg. ..... 1.50n 1.50n f 
Slunks, hairless. 50n 50n 40n 

SHEEPSKINS 


Pkr. ayarines, 
No. 1 oes -2.20@2.50n 2.40 3.00@3.25 
Dry Pelts otto 28n 28@ 29n 35@ 36 
Horsehides, untmd.9.50@10,00n 9.00n 7.50@8.00 


N. Y. HIDE FUTURES 


FRIDAY, MARCH 13, 1953 


Open High Low Close 
Jan, .... 15.45b sieve cai 15.60b- 70a 
SE PL 17.98 17.90 17.98 
July .... 16.50 16.63 16.50 16.63 
Oct. .«cc.+ L300 16.00 15.89 16.00 
Apr., °54. 15.10b Oe apeys 15.25b- 35a 
July, °54. 14.85b 14.95 14.95 14.95b-15.05a 


Sales: 90 lots. 


MONDAY, MARCH 16, 1953 


Jan. .... 15.60b 5 coats 50 ee 15.40b- 48a 
Apr. .... 17.80b 11.75 17.55 17.52b- 60a 
July . 16.55b 16.60 16.40 16.35b- 52a 
RAS 15.96b 15.95 15.77 15.75b- 83a 
Apr., °54. 15.25b seas owes 15.05b- 18a 
July, °54. 14.95b 14.80b- 88a 


Sales: 37 lots. 


TUESDAY, MARCH 17, 1953 


Jan. .... 15.200 15.48 15.37 15.29b- 35a 
Apr. .... 17.40b 17.50 17.08 17.05 
July . 16.15b 16.30 16.01 16.08b- 10a 
15.60b = 15.75 15.60 15.60 
Apr., °54. 14.90b sige eens 15.01b- 08a 
July, °54. 14.80b 14.80 14.75 14.75b- 80a 
Sales: 114 lots. 
WEDNESDAY, MARCH 18, 1953 
Jan. ...«. 15.25b aia a 15.47b- 60a 
Apr. .... 16.90b 17.38 17.25 17.33 
July .... 16.00b 16.30 16.07 16.30b- 35a 
OLS. naviaw 15.55 15.80 15.55 15.85b- 95a 
Apr., °54. 15.00b Sane 15.17b- 33a 
July, °54. 14.80b 14.87b-15.05a 
Sales: 30 lots. 


THURSDAY, MARCH 19, 1953 


Jan. .... 15.40b 15.45b- 60a 

AGP... eee 17. 6 5 17. 35 17.55 

July .... 16.10b 16.49 16.35 16.35b- 42a 

ORs cx x5 15.65b 15.88 15.82 15.85b- Ma 

Apr., °54. 15.10b vee ve 15.18b- 30a 

July, °54. 14.90b 14.92b-15.05a 
Sales: 72 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 14, 1953, were 6,950,- 
000 lbs.; previous week, 4,639,000 lbs.; 
same week 1952, 3,065,000 Ibs.; 1953 to 
date, 52,164,000 lbs.; same period 1952, 
50,512,000 Ibs. 

Shipments for the week ended March 
14, 1953, totaled 3,821,000 lbs.; previous 


week, 4,125,000 Ibs.; corresponding 
week, 1952, 3,174,000 lbs.; this year to 
date, 38,035,000 lbs.; corresponding 


week, 1952, 41,799,000 Ibs. 
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PHILADELPHIA FRESH MEATS 
(Tuesday, March 17) 


WESTERN DRESSED 
BEEF (STEER): 
Prime, 600-800 
Choice, 600-800 .. 
Choice, 800-900 
Good, 500-700 ...... 
Commercial, 350-600 
Commercial, 600-700 


. None quoted 
$38.00@41.00 
. 37.00@38.50 
. 34.50@37.25 
. 31.50@33.50 

31.50@33.50 


cow: 
Commercial, all wts 
Utility, all wts. 


. 29.00@31.00 
. 27.00@29.00 


VEAL (SKIN-OFF): 
Choice, 80-110 ... 
Choice, 110-150 . 


40.00@ 44.00 
. 39.00@43.00 


Good, 50-80 oe Laetae oe Gives - 32.00@35.00 
Good, GRRIO oi ccccccccsccsceesss. SROGOROD 
GO, Te vis oS ase ccccccgesses - 34.00@38.00 
Commercial, all wts. ............: 28.00@34.00 
WRREINTEE OEE WOON. ow 0% 4-0 Be wratess oe eine 24.00@28.00 






THURSDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$21.25; average, $20.75. Provision prices 
were quoted as follows: Under 12 pork 
loins, 45%; 10/14 green skinned hams, 
5114@53; Boston butts, 40; 16/down 
pork shoulders, 34 nominal; 3/down 
spareribs, 39; 8/12 fat backs, 94@- 
10%; regular pork trimmings, 21 nomi- 
nal; 18/20 DS bellies, 25; 4/6 green 
picnics, 2914; 8/up green picnics, 2914- 


CHICAGO PROV. STOCKS 


Lard inventories in the two weeks 
ended March 14 advanced by over 2,- 
000,000 lbs. since February 28, and were 
over 300 per cent above stocks on Feb- 
ruary 28, the year before. Figures cov- 
ering Chicago Provision Stocks as of 
March 14 showed total lard at 109,840,- 
226 Ibs. compared with 111,803,990 Ibs. 
on February 28, and 35,246,976 Ibs. a 
year ago. 





LAMB: @29%. 
Prime, 30/45 ... .. 47.00@49.00 
Prime, 45/55 ........-. i eae . 45.00@47.00 . 
Prime, 55/65 .... wa tt-sbareee 40.00@ 45.00 nominal and P.S. 
(> | 3 | SERRA . 46.00@48.00 “ 
Choice, 45/55 ........-. 10.50 nominal. 


Choice, 55/65 ..... 
Good, all wts. .... 


1... 44,00@46.00 
..... 39.00@44.00 
19. 00@45.00 


P.S. loose lard was quoted at 9.50 P.S. 
lard 


Cottonseed Oil 


P.S. lard (a)... 
lard (b)... 


° . Dry rendered 
in tierces at 
Dry rendered 


lard (b) ... 
Other lard ... 
TOTAL LARD 


lard (a) ... 


Mar. 14,'53 Feb. 28,’53 Mar. 15, '52 
lb Ib: Ibi 


Ds. Ss. 8. 
78,923,685 79,977,382 29,414,206 
12,162,369 12,288,969 ........ 

-. 8,339,517 8,991,861 1,301,000 

és STAG 4ST kc ccene 

-+ 6,693,559 6,256,051 4,531,680 

-109,840,226 111,808,990 35,246,976 
re 55,000 114,800 228,400 
-» 4,386,113 4,621,714 6,083,420 

4,441,113 4,736,514 6,311,820 


(1) Made since Oct. 1, 1952. (b) Made previous 
1952. 


FEB. CORN-HOG RATIO 


Utility, all wts. ......-...---- _. 36.00@40.00 D.S.01. bellies 
pont cirekomettie LOINe: Closing cottonseed oil prices in New pp oO") ining 
(Bladeless pa oe el 12/down 40.00q08.08 York were quoted as follows: May aC es 
(Bladeless included) 12-16 . 46.00@48.00 ‘ r S. * 
Bladeless included) 16-20 None quotea 17.15; July 16.89-90; Sept. 15.98-16.00; BELLIES... 
RUTTS, BOSTON STYLE, 4-8 2.00@45,00 Oct. 15.65b; Dec. 15.55b-60-a; Jan. 
SPARERIBS, 3 Ibs. down... 39.00@41.00 15.50n; and Mar. 15.40n. Sales: 70 lots. to Oct. 1, 
LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice CHICAGO PROV. SHIPMENTS 


Hindatrs., 600/800. .$55.00@ 57.00 $46.00@49.00 
46.00@48.00 
44.00@47.00 


R'd., no flank..... 46.00@ 48.00 
Hip r'd, with flank. 45.00@ 47.00 


Full loin, untr..... 58.00@ 65.00 45.00@48.00 sons: 

Short loin, tr. ..... 105.00@115.00 77.09@84.00 Week 
NN vasecse sates 10.00@ 12.00 10.00@12.00 Mar. 14 
eee cere ics 62.00@ 65.00  48.00@52.00 Cured meats , 
Arm chuck ........ 34.00@ 36.00  33.00@35.00 pounds . 4g ea 4,557,000 
Cr. cut chuck ...... 33.00@35.00 = 32.00@34.00 Fresh meats, 

RNG Sects ee 25.00@ 27.00 25.00@27.00 pounds .......24 5,000 
Short plates 4...... 12.00@ 14.00 12.00@14.00 Lard, pounds 9,000 


instrement “nursing” h ecipnien heabiatie | 
SELECT TEMPERATURE CONTROLS 
YOU DON’T HAVE TO BABY 


ae eee eee 














LET’S SHOOT IT STRAIGHT — the 
fancier the control system, the 
more time and expense you in- 
vest in caring for it. That’s 
why Partlow designs its in- 
struments to be simple, rugged 
and versatile. 


THE MERCURY BULB PRINCIPLE 
means positive, powerful ac- 
tion—and no worry about 
leaks or vaporization of fluids. 
All you need is a wrench and a 
screw driver — and certainly 
no training course—to adjust 
a Partlow control. Yet Partlow 
units boast sensitivities down 
to a single degree or two at 
meat processing temperatures. 


Provision shipments, by rail, in the 
week ended March 14, with compari- 


Hog and corn prices at Chicago and 
hog-corn price ratio for February. 


Barrows & Corn, No. 


Previous Cor. Week gilts per 8, yellow Hog-corn 
Week 1952 Stock- Feb. Feb. Feb. Feb. 
yards 1953 1953 1953 1953 
4,998,000 24,101,000 100 Ibs. per bu price ratio 
February, 1953 $19.72 $1.551 12.7 
29,894,000 22,952,000 January, 1953 18.31 1.605 11.4 
2,892,000 7,061,000 February, 1952 17.33 


1.809 9.6 








PROVISIONERS FAVOR THEM to 
regulate smokehouse firing, 
water heating, refrigeration 
and special processes (like 
rosin or paraffin melting). 
They’re down to the right 
price for the independent sau- 
sage kitchen—and up to the 
quality and versatility de- 
manded in the large packing 
house. 


PHONE OR write your Partlow 
man for specific suggestions, 
and be prepared for surprise 
at the variety of improve- 
ments and models fitted for 
different meat processing re- 
quirements. 





THE PARTLOW CORPORATION 


NEW HARTFORD, NEW YORK 


3 CAMPION ROAD 
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Remember the 
tapered shape of 
Partlow controls 

and see how 
frequently you can 
spot them wherever 
meat is processed 
—from the inde- 
pendent sausage 
kitchen to the giant 
packing plant. 











TEMPERATURE CONTROLS 
SAFETY GAS VALVES 
DIAL THERMOMETERS 
HUMIDITY CONTROLS 
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Iowa Study Shows Spread In Hog Carcass 


Values Greater Than Market Indicates 


By 
ELLIOTT S. CLIFTON and FRANCIS KUTISH 
Iowa State College 


RICE spreads between fat-type hogs 

and more desirable type hogs have 
widened in recent years. But studies 
just completed by Iowa State College 
Agricultural experiment station show 
that the hog market still does not re- 
flect the entire difference in cutout 
values. 

Detailed measurements and weights 
of 600 hog carcasses were made in a 
large meat packing plant, operating 
under regular commercial conditions. 
These carcasses were graded accord- 
ing to average backfat thickness, ac- 
cording to the new USDA carcass grade 
standards. Next, values were put on 
the carcasses, using Chicago prices of 
wholesale cuts quoted by THE NATIONAL 
PROVISIONER for the period, September 
1, 1951 to August 31, 1952. 

The result: Choice No. 1 carcasses in 
the 120 to 164-lb. weight group aver- 
aged $1.73 per 100 Ibs. of carcass more 
in value than Choice No. 3 carcasses for 
the same weight group. The average 
difference between Choice No. 1 and 
Choice No. 2 carcasses was 73c per 100 
Ibs. The difference between the two 
grades of carcasses was $1.00 per 100 
Ibs. The difference between grades for 
other weight groups ran about the 
same. 

These results are about in line with 
the differences of other years. Aver- 
age prices for 1949 gave a spread of 
$1.82 per 100 lbs. of carcass between 
Choice No. 1 and Choice No. 3 car- 
casses. The difference between Choice 
No. 1 and Choice No. 2 was 71c. Dif- 
ference between Choice No. 2 and 
Choice No. 3 was $1.11. 

The study indicated another thing: 
All carcass weight groups, except 
those under 120 lbs. (where no Choice 


No. 3 carcasses were found), showed 
less spread in value between Choice No. 
1 and Choice No. 2 carcasses than be- 
tween Choice No. 2 and Choice No. 3 
carcasses. In other words, grades are 
not equally spaced under current meat 
and lard prices. A Choice No. 2 carcass 
is not half way in value between a 
Choice No. 1 and a Choice No. 3. 

Careass values also are affected by 
weight of the carcass. During the 
period studied, Choice No. 1 carcasses 
weighing less than 120 lbs. averaged 
29c per 100 lbs. less in value than those 
of like grade in the 120 to 164-lb. range. 

There was a difference on the aver- 
age of 97c between Choice No. 1’s in 
the 120 to 164-lb. weight group and in 
the 195 to 209-lb. weight group. And 
the difference between Choice No. 1’s in 
the 120 to 164-lb. weight group and 
those of 210 Ibs. or more was $1.83 per 
100 lbs. of carcass weight. 

All these calculations are based only 
on the sale price by weight of cut. No 
discount was made for excess fat—ex- 
cept in those cases where it had to be 
trimmed off and rendered into lard. 

But any packer or meat dealer knows 
that there is a difference between car- 
casses in the amount of fat within the 
lean part of the cut. Tests on this 
difference have been run at the Iowa 
Agricultural Experiment Station by 
Drs. Joe Kastelic and E. A. Kline. They 
ran complete chemical tests on car- 
casses from meat-type hogs in compari- 
son with careasses from fat-type hogs. 
The amount of fat within the trimmed 
loin, ham, belly, picnics and other cuts 
of a fat-type hog often was two to 
three times as much as that found in 
a meat-type hog. 

These cuts with high internal fat 


content are the ones which bring con- 
sumer resistance to pork. They also 
are the ones which homemakers leave 
to last in the self-service meat coun- 
ters. If the Choice No. 2 and Choice 
No. 3 carcasses had been discounted 
for their excess internal fat, the differ- 
ences in value quoted earlier in this 
article would have been much larger. 

But what about dressing percentage ? 
It would seem logical that the fatter 
a hog is for a given liveweight, the 
higher percentage it would dress out 
when killed. Thus, following this line of 
logic, a Choice No. 3 hog on the aver- 
age would have a higher dressing per- 
centage than a Choice No. 1 hog. 

Yet, studies yield very little evidence 
to support this idea. Some hogs of all 
grades and breeds have excellent dress- 
ing yields. Others have disappointing 
yields. There is considerable variation 
in dressing percentage. The best es- 
timates available are that Choice No. 3 
hogs will yield about 1 per cent more 
on the average than Choice No. 1 hogs 
—but in the form of a carcass which 
is worth less money. 

After differences in dressing percent- 
age are taken into account, the Iowa 
State College study showed a difference 
in average value of 92c per 100 lbs. of 
liveweight between a Choice No. 1 and 
a Choice No. 3 hog. For the year 1949 
as a whole, the difference between the 
two would have been 98 cents per 100 
lbs. of liveweight. 

Thus, based on current prices, a load 
of Choice No. 1 hogs is worth about $1 
per 100 lbs. more than a load of Choice 
No. 3 hogs. This then is the approxi- 
mate price difference that the market 
should pay farmers on the average. 
However, the average load contains 
some hogs of both grades. So the dif- 
ference for a drove of unsorted hogs 
such as is usually sold by farmers 
would be less than this figure—but more 
than most hog markets now reflect. 


Chile has abolished 


the tariff on 
Argentine cattle. 
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BLOOMINGTON, ILL. 
CHATTANOOGA, TENN, 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 











ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON ~« LARD - DELICATESSEN 


ak 
GaeeRy John J. Felin & Co. 


PACKERS - PORK - BEEF 


INCORPORATED 


4142-60 Germantown Ave. . 
PHILADELPHIA 40, PENNA, 
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February Cattle Kill 
Record For Month; 
Hog Slaughter Down 


February slaughter of 1,170,248 cat- 
tle numbered the largest on record 
for the month, U.S. Department of 
Agriculture figures revealed. This was 
a decrease from January slaughter of 
1,313,249, but considerably more than 
the 985,483 last year in the same 
month. 

Calf slaughter of 421,826 animals, al- 
though less than the 453,075 killed com- 
mercially in January, was a sharp in- 
crease over the 343,188 slaughtered a 
year ago, and the largest for the month 
in three years. 

Slaughter of hogs, recorded at 4,549,- 
511 head, although dropping sharply 
from the January kill of 6,267,088 head 
and the 5,778,840 a year before, was the 
second highest since 1946. 

Sheep and lamb slaughter numbered 
1,088,153 in February. This was a de- 
crease from the January kill of 1,288,- 
675, but ranked the highest for the 
month since the 1,209,000 slaughtered 





FEDERALLY INSPECTED 








SLAUGHTER 
CATTLE 

1953 1952 
> Ares 1,096,000 
ES gob cca acu datn dee 1,170,248 985,433 
MEE? ibn ace cuan seek” Gimee ts 927,471 
i SAR ee re ree 938,368 
Maken vies eae enn ead 1,008 965 
Rte Selah an wiek eee aaa 965,516 
| MSG eee mee : 1,100,057 
ARC acre hg a eee 1,134,882 
on a SPE citi gl fe Ree 1,214,526 
eo th Po dl Seen ie 2 1,151,371 
EE ek casccetes. Pocwe. 1,251,683 

CALVES 

1953 1952 
PES bs cenwewneees 453,075 382,000 
DRE 35 kc :deersimne tic 421,826 343,188 
RAE ee ieee 396,990 
ERE 953-0. 43: Uie see CRE aS CU ee ey 405,485 
|. ers Pa ri ae en 387,645 
SE Pee eee ee 392,269 
REN ni¢.o.s.s a waleye slge eyes s= tem bale 430,042 
INC ag Siw ¢: cic's'e se:hie pe Seaton a 426,100 
er soe 496,189 
NT aoa disc tireceten “euine e's 601,561 
UE) isin cage ames? Leaman e 509,736 
MIE! ona c ace’eceismne is Vapieieels 522,786 

1953 1952 
PROURTY 22... cc scecce 6,267,088 6,335,000 
Oy eee ere 4,549,511 5,778,840 
MERU dv ecusisepechak Gupenrs 5,776,319 
EE 6 nsco a dco siamee cds. - yduanwe 5,281,069 
ME Vie. p bk haeh.vig balnae ee Ceae 4,482,337 
/ ASRS STS weal aeewa 4,259,011 
PERC cles, laeene 3,641,292 
pS ere Cre aie Saeases 3,592,147 
DR kien Gaameume egies 4,290,433 
CER ii ccscestagbesken Ue ae <> 5,492,004 
MOE vs cvcueacies- Beeains 5,771,748 
DRORMIOEE i wieviecaia, pseneed 7,250,961 

SHEEP AND LAMBS 

1953 1952 
be ee re 1,288,675 1,042,L00 
DAIMOES. focncs ceases 1,088,153 YS8Y, 892 
PR ba Ses pol widwnde) evecve 971,477 
pe craves. Sears 940,866 
DU ade Ve ya satsaretan | sone we 939,291 
WE Non cchina pe sOaNaeae Dnak ates 925,646 
| ER oe rarer se 908,080 
ES View cctreweeasion > eleaults 1,092,816 
PON? i babin ae eae. waleued 1,243,135 
MOE 05 os So Uaidle dee xaies 1,426,510 
NE cadecabicad® arenes 1,069,468 
WNT vcs veskedes cares 1,217,577 

YEAR'S TOTALS 

1953 1952 
Cattle case sawduces Se 2,081,679 
| ere ro 874,901 725,015 
| SS Ferns 10,816,599 12,618,515 
ee 2,376,828 2,082,156 
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during February five years ago. 

Two-month totals also showed cattle 
slaughter among the largest on record. 
Last year over the same period of time, 
inspected packers killed a total of 
2,081,679 cattle. A larger percentage 
than usual of the year’s cattle kill has 
been of the Good and plainer grades. 
In recent weeks some of the larger 
markets have featured very scant runs 
of the Choice and Prime grade steers. 

The increased slaughter of calves in 
the past year, and so far this year has 
reflected the saturation point in cattle 
numbers on feed capable of being 
handled with existing facilities. The 
two-month total this year was 874,901 
compared with 725,015 last year. 

The rate of hog slaughter for the 
first two months of this year indicated 
a smaller supply of marketable hogs 
than was estimated earlier. January- 
February hog kill numbered 10,816,599 
compared with 12,613,515 last year. 

Sheep and lamb slaughter, including 
mostly old crop lambs, numbered 2,376,- 
828 head compared with 2,032,156 last 
year during the first two months. 


Danish Hog Population Bigger 

The Danish hog population near the 
close of last year has been estimated 
at about 3,906,000 head, or about 21 
per cent larger than the 3,229,000 a 
year earlier, according to a Danish 
census. Of the year-end total, 2,491,- 
000 were pigs and market hogs com- 


pared with 2,067,000 the year before. 


LIVESTOCK AT 65 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 65 public markets 
during January, 1953 and 1952, as re- 
ported by the United States Depart- 
ment of Agriculture: 

CATTLE (EXCLUDING CALVES) 
Total Local Total 
Receipts Slaughter Shipments 


January, 1953 .. 1,546,639 852,013 242,261 


January, 1952 .. 1,381,741 725,438 278,170 
S-yr. av. (Jan., 
1948-52) ...... 1,452,740 $24,028 244,186 
CALVES 
January, 1953 .. 330,241 173,511 63,001 
January, 1952 .. 315,535 157,941 70,180 
5S-yr. av. (Jan., 
1948-52) ...... 383,166 218,244 52,008 
HOGS 
January, 1953 .. 3,570,995 2,449,945 33,242 
January, 1952 .. 4,375,280 2,780,936 70,812 


S-yr. av. (Jan, : 


1948-52) .....- 3,751,816 2,500,970 65,879 
SHEEP AND LAMBS icin 

January, 1953 .. 1,295,157 672,902 5 34 
January, 1952 .. 1,160,978 555,646 195,971 


S-yr. av. (Jan., i) 
: 1948-52) aw wone 1,264,055 646,531 163,130 


French, German Livestock 


French cattle and hog numbers de- 
creased in 1952, while the sheep count 
increased over the year before, the 
French Ministry of Agriculture has 
disclosed. Cattle numbers on October 1, 
were 16,194,000 against 16,240,000; 
hogs, 7,154,000 compared with 7,222,- 
000; and sheep 7,662,000 against 7,585,- 
000 in 1951. In West Germany, the cat- 
tle count as of December 3, showed a 
rise to 11,632,000 from 11,375,000 the 
year before, while hogs dropped to 12,- 
972,000 from 138,603,000 the previous 
year. 








345-349 Rider Ave. 


OVERHEAD TRACK SCALES 
WEIGH BEAM or DIAL ATTACHMENT 


SALES - REPAIRS - SERVICE 
CALL OR WRITE 


O'BRIEN SCALE DIVISION 
NEW YORK TRAMRAIL CO. INC. 


Melrose 5-1686 


New York, N. Y. 











Livestock 


STOCK PIGS AND HOGS... 


Buyers 





HOGS FURNISHED SINGLE DECK OR TRAINLOAD 


H. L. SPARKS & CO. 







Headquarters: NATIONAL STOCK YARDS, ILL. 


Also at Stock Yards in Bushnell, Peoria and Springfield, lil. 
V Our country points operate under name of Midwest Order 


V All orders placed through National Stock Yards, Illinois 


Buyers 
. . . SHIPPED EVERYWHERE 





Telephones: 
UPton 5-1860 
Bridge 8394 
UPton 3-4016 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, March 
16, were reported by the Production and Marketing Administra- 


tion as follows: 


St. L. N.S. Yds.* Chicago* Kansas City Omaha 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


























Choice: 
120-140 lbs. —— 75-18.75 None rec. None rec. 
140-160 lbs. - 18.75-20. 50 $18.00-20.00 
160-180 Lbs. . 20.5 -25  19.50-21.25 
180-200 Ibs. 21.00-21.40 $2 
200-220 Ibs. 21.25-21.40 
220-240 Ibs. 21.25-21.40 2 - 
240-270 lbs. 21.10-2 20.5 50- 21. 50 
270-300 Ibs. -20. 20.50-21. 
300-330 Ibs. ... None rec 20.25-20.75 None ree. 
330-360 Ibs. . None rec. 20.00-20.50 None rec. 
Medium: 
160-220 Ibs. . None rec. None rec. None rec, 
SOWS: 
Choice: 
270-300 lbs. ... 19.75-20.00 None rec, 18,.75-19.25 
300-330 Ibs. .+ 19.50-20.00 5 18.50-19.00 
330-360 lbs. .» 19.25-19.75 18,25-18.75 
360-400 lbs. .- 19.25-19.75 19. 00- 1s 25 18.00-18.50 
400-450 Ibs. . 18. 75. 19.25 18.75-19.25 17.75-18.25 
450-550 Ibs. 17.25-18.75 17.50-19.00 17.25-18.00 
Medium: 
250-500 Ibs. . None rec.  17.00-18.50 None rec. 
SLAUGHTER CATTLE & CALVES: 
STEBRS: 
Prime: 
700- 900 Ibs. .. 24.00-26.50 25.00-28.00 23.50-26.00 
900-1100 Ibs. .. 24.00-26.50 0-28.50 23.50-26.50 
1100-1300 lbs. .. 23.50-26.00 25.00-28.50 23.25-26.50 
1300-1500 Ibs. .. 23.00-26.00 24.25-28.00 23.00-26.00 
Choice: 
700- 900 Ibs. 21.00-24.00 50 21.00-23.50 
900-1100 Ibs. 21.00-24.00 50 = 21.00-: 
1100-1300 lbs. 21.00-23.50 -25.50 20.50-: 
1300-1500 Ibs. 20.00-23.00 25.00 20.50-2 
Good: 
700- 900 Ibs. .50 19.00-21.00 
900-1100 Ibs. 2.50 19.00-21.00 


1100-1300 Ibs. 
Commercial, 





22.25 


er 17.00-19.50 vg 00-20.75 
Utility, all wts. 15.50-17.00 16.50-18.00 
HEIFERS: 

Prime: 

600- 800 lbs. .. 23.50-26. 4 24.00-25.50 
800-1000 lbs. . 23.00-25.5 24.00- on. 50 
Choice: 

600- 800 Ibs. .. 21.50-23.50 21.50-24.00 
800-1000 Ibs. .. 21.00-28.00 21.00-24.00 
Good: 

500- 700 Ibs. 19.00-21.50 20.00-21.50 
700- 900 Ibs. 18.50-21.00 19.50-21.50 
Commercial, 

are 17.00-19.00 17.25 one 00 
Utility, all wts. 15.00-17.00 15.50-17.2 
COWS: 

Commercial, 

OE WER, cocsas 15.00-16.50 15.50-17.00 
Utility, all wts. 14.00-15.00 14.00-15.00 
Canner & cutter, 

“ Serer 12.00-14.50 12.00-14.25 

BULLS (Yris. Exel.) All Weights: 
GOOG... ccseccece None rec. 15.00-17.00 
Commercial . 16.50-17.50 19.00-20.00 
Utility 2.65.0... 15.50-16.50 16.50-19.00 
Outter  .cccccces 14.00-15.50 14.50-16.50 
VEALERS, All Weights: 


Choice & prime.. 
Com’l & good... 
CALVES (500 Lbs. 


Choice & prime.. 
Com'l & good... 


17.00-24.00 
Down): 
20.00-24.00 
15.00-20.00 
SHEEP & LAMBS: 


LAMBS (110 Lbs. 
Choice & prime.. 


Down): 
22.50-23.50 


Good & choice... 20.25 22.75 
EWES: 

Good & choice... None rec. 
Cull & utility... None rec. 


~ Tuesday, March 


24.00-31.00 2 
18.00-28.00 


28 .00-30.00 


20.00-26.00 
16.50-20.00 





9.50-11.00 
8.50- 9.50 


17, quotations. 


19.00-20.50 


17.50-19.00 
15.50-17.50 


23.25-25.00 
23.00-25.00 


20.00-23.25 
20.00-23.25 
18.00-20.00 
17.50-20.00 


6.50-18.00 
ae 16.50 


14.75-16.00 
13.50-14.75 


11.50-13.50 


None rec. 

16.50-17.00 
15.00-16.50 
13.50-15.00 


23.00-25.00 
15.00-23.00 


19.00-21.00 


14.00-19.00 


20.50-22.00 


19.00-21.00 


8.00- 9.50 
6.75- 8.00 





None rec. 
None rec. 
$18.50-21.50 
21.25-22.00 
21.3 
21,25-22. ‘00 
20.50-21.50 
19.50-20.75 
18.25-19.75 
18.25-19.75 





18.25-21.00 


18.50-19.50 
18.50-19.50 
18.50-19.50 
18.50-19.50 
17.75-18.75 
17.75-18.75 


17.00-19.00 


24.00-26.00 
24.00-26.50 
23.50-26.50 
23.00-26.00 


20.75-24.00 
20.75-24.00 
20.50-24.00 
20.00-23.50 








$20 





18.00-20.50 
17.50-20.50 


16.00-18.00 
14.00-16.00 


14.50-16.00 
13.75-15.00 


.00-16.50 


15.00 


25.00-27 
18.00-25 


00 
00 


20.00-25.00 
16.00-20.00 





9.50-10.50 
6.50- 9.50 


St. Paul* 


None rec, 
None rec. 
None rec. 

25-20.75 
20. 25- 20.7 5 
20.25-20.75 
19.76-20.50 
19.00-20.00 
18.50-19.00 
17.75-18.25 





None rec. 


18.50-19.00 
18.50-19.00 
18.50-18.75 
18.00-18.50 
17.50-18.00 
16.00-17.00 


None rec. 


22.50-24.50 
23.00-25.00 

22.50-24.50 
22.00-24.50 








20.50-23.00 
20.50-23.00 
20.00-23.00 
20.00-22.50 





18.50-20.50 
18.00-20.50 
18.00-20.50 


16.00-18.50 
14.50-16.00 


22.00-23.50 
22.00-23.50 


20.00-22.00 
20.00-22.00 


18.00-20.00 
18.00-20.00 


16.00-18.00 
14.50-16.00 


14.00-16.00 
14.00-15.50 


12.00-14.09 


14.00 only 
14.00 only 
15.50-18.00 
14.50-18.00 


22.00-25.00 


15.00-22.00 
20.00-23.00 
13.00-20.00 
22.00-23.25 
19.00-22.50 


10.00-11.00 
7.00- 9.75 





AULA: 


ARCHIBALD & KENDALL, INC. « 





SEASONINGS 
BINDER 
SPICES 


Alt. 


487 Washington St., New York 13 














SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 


CATTLE 
Week Cor. 
ended Prev. Week 
Mar. 14 Week 1952 
Chicago} ..... 21,526 22,375 16,659 
Kansas Cityt. 16,058 15.804 10,602 
Omaha*t .. 23,542 23,288 16,463 
E. St. Louist. 10,529 8,973 5,089 
St. Joseph} .. 9,727 8,947 6,285 
Sioux Cityt 11,340 11,268 8,581 
Wichita*t 4,523 3,746 2,276 
New York & 

Jersey City? 8,993 9,012 5,430 
Okla. City*t.. 5,386 5,319 2,957 
Cincinnatig .. 4,600 4,110 3,295 
Denver? ..... 12,414 11, 263 9,205 
St. Pault .... 15,426 14, 342 11,641 
Milwaukeet .. 8,822 38,818 3,536 

yr 147,886 142,265 102,019 

HOGS 

Chicago} ..... 35,495 39,736 48,783 
Kansas Cityt. 13,011 8,936 18,876 
Omaha*t ..... 31,729 32,839 49,834 
E. St. Louist. 33,235 28,606 41,017 
St. Josepht .. 27,538 25,876 29,527 
Sioux Cityt .. 22,973 26,489 33,295 
Wichita*t 8,788 8,512 12,610 
New York & 

Jersey Cityt 45,620 50,246 47,888 
Okla, City*t.. 11,470 12,650 16,656 
Cincinnati§ ; 13,963 12,794 20,026 
Denvert ..... 12,053 12,004 16,044 
St. Pault .... 38,009 33,803 57,660 
Milwaukeet 5,580 5,972 6,663 

Total . .299,464 298,463 398,879 

SHEEP 

Chicagot ..... 8,813 6,790 7,152 
Kansas Cityt 3,101 2,238 2,475 
Omaha*t .. »,633 16,891 18,791 
B. St. Louist. 3,144 2,036 2,647 
St. Josepht 7,834 5,632 9,213 
Sioux Cityt 6,509 8,890 5,410 
Wichita*t 1,906 1,771 3,876 
New York & ; 

ersey Cityt 41,104 46,715 33.08% 
Okla, City*t.. 2,470 1,908 499 
Cincinnati§ 222 164 133 
Denvert ..... 12,869 11,915 8,310 
St. Pault .... 5,090 4'575 4’43 
Milwankeet 740 1.096 "685 

a ec 109,435 112,621 92,117 


Pa and calves. 

‘ederally inspected slaug in- 
eluding directs. ae 
tStockyards sales for local slaugh- 


§Stockyards 
Slaughter, 


ter 
receipts for 
including directs, 


BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Wednesday, 
March 18, were ag follows: 
CATTLE:* 


local 


Steers, ch. & pr. . None rec. 
Steers, gd., ch. ......$21.50@22.00 
Heifers, gd. & ch..... 18.00@20.00 
Heifers, util., com’l.. 16.00@18.00 
COWS, COMNT ....s he cc 15.00@16.00 
oo a a a 14.50@15.50 
Cows, canner, cutter. 10.00@13.50 
Bulls, util., com’l ... 17.00@18.00 
Bulls, can. & util.... 15.00@16.00 
VEALERS: 
Choice & prime....... $24.00@27.00 
Good & choice..... -» 20.00@23.50 
Utility & com’l,..... 16.00@20.00 
ER eINE SS 11.00@13.00 
HOGS: 
Gd. & ch., 170/240 
Sows, 400/down ..... 17.50@18.5 
LAMBS: 
Good & choice..... None ree. 


*Nominal, 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Mar. 
Cattle Calves Hogs* Sheep* 


Salable .... 403 323 211 220 
Total (incl. 

directs) . .6,0 1,463 21,814 19,647 
Prev. wee 

Salable 276 124 739 458 
Total (incl. 

directs) ..3,366 1,464 24,474 23,654 


*Including hogs at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
Mar. 12 .. 2,182 333 10,531 3,898 
Mar. 13 621 122 6,388 1,219 
Mar. 14 .. 7 6 5,946 197 
Mar. 16 ..13,070 278 9,447 7,201 
Mar. 17 .. 8,500 400 17,500 4,200 
Mar. 18 ..11,000 400 10,500 4,800 
*Week so 
far ....32,570 1,078 37,447 12,201 
Week ago.38,029 1,071 40,607 15,775 
Year ago. .23,178 974 42,299 
2 yrs. ago.25,515 1,012 41,622 


*Including 38 cattle, 1, 872 hogs ‘and 
4,252 sheep direct to packers. 


SHIPMENTS 
Mar. 12 .. 2,454 20 1,060 1,339 
Mar, 13 .. 1,479 6 1,043 1,117 
Mar. 14 .. 327 ace t 891 334 
Mar. 16 .. 3,514 1 974 1,567 
Mar. 17 3,000 . 2,000 1,000 
Mar. 18 4,000 1,000 2,000 
Week so 
far ....10,514 1 3,974 4,567 
Weeg ugo.15,063 36 2,257 4,549 
Year ago.. 9,126 36 3,102 2,87s 
2 yrs. ago. 8,356 36 2,439 2,524 
MARCH RECEIPTS 
1953 1952 
Gate ..cccccees 115,590 17,625 
Pee ee oe 8, 8,766 
ME oc kaa cpeuen 163,217 176,065 
nT Bar 54,943 46,520 
MARCH SHIPMENTS 
CGOAGIS cc ceictees 48,274 30,186 
vk dessedecs 14,456 14,696 
eon 18,685 15,478 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 


cago, week ended Wed., March 18: 
Week Week 
ended ended 
Mar. 18 Mar. 11 

Packers’ purch. . 35, pod 38,098 

Shippers’ purch.. 4) 5,065 

BOR. ccccccvess 40,144 48,073 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
March 18, were reported as 
shown in the table below: 


CATTLE: 
Steers, choice ........ $23.00@23.75 
Steers, gd. & ch...... 22.25@23.00 
Steers, com’l & gd... 19.00@22.00 
Heifers, gd. & ch.... None rec 
Heifers, util. & good. None rec, 
Cows, com’l ......... 16.50@17.00 
Cows, utility ........ 14.50@16.00 
Cows, can, & cut..... 11.50@14.00 





Bulls, util. & com’l... 18.00@20.00 
CALVES: 

Choice & prime....... $26.00@28.00 

Good & choice........ 24.00@26.00 

Com’l & good......... 20.00@ 24.00 

Co rere er 12.00@14.00 
HOGS: 

Good & ch., 180/250. .$21.50@22.50 

Sows, 340/480 ....... 16.50@17.50 
SHEEP: 

Lambs, util. & ch..... 18.00 only 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended March 14, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date 248,000 404,000 155,000 
Previous 
week 249,000 443,000 161,000 
Same wk. 
1952 .. 188,000 602,000 142,000 
1953 to 
daté ..2,492,000 5,183,000 1,659,000 
1952 to 
date ..2,225,000 6,840,000 1,612,000 
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Arve you wasting your bacon? You are, if you’re skin- 
ning bellies by any method other than with a Townsend 
Bacon Skinner. And the waste adds up to at least 1%, 
or even as high as 3%. Why spend extra labor to waste ~ 
part of your bacon in the lard tank? 





Because of its close-cutting, high-yield performance, 
the Townsend Bacon Skinner can enable you to show an 
extra profit from every hog of 23 cents or more. 4 
Multiply that 23 cents by your weekly hog-kill, and. ee d 
. you'll see how much this machine can earn for you each™ 
week — how quickly it will pay for itself. _ 2 is , 
22.50 Write for full details on the Town-. : ) 
send Bacon Skinner. And ask, too, 
TS about the Townsend Pork-Cut Skin- 
ner and the Townsend Ham Fatter 
—a team that brings you extra 
profits from your ham operation. 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended March 7, compared with the same time 
1952, were reported to THE NATIONAL PROVISIONER by the 
Canadian Department of Agriculture as follows: 


GOOD VEAL 
STBRERS CALVES HOGS* LAMBS 

STOCK Up to Good and Gr. B? Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 

1953 1952 1953 1952 19538 1952 1953 10952 
Werente.. ..2.ss00% $21.57 $27.06 $30.50 $33.12 $26.60 $25.60 
Montreal .....-.. cose 26-00 28.50 55 27.60 25.61 
Winnipeg ........ 20.44 26.31 26.00 34.00 25.22 24.10 
PPT 19.95 25.98 26.66 33.96 25.75 23.35 
Edmonton ....... 20.40 24.30 29.00 31.25 25.60 23.35 
Lethbridge ....... we) ese | sar 25.45 23.10 
Pe. Bdbert .....- 19.90 23.25 26.50 28.00 24.00 23.35 
Moose Jaw ...... > eee , ok eee cS) Ze 
Saskatoon ....... 19.70 23.50 29.00 35.50 24.60 23.35 
SPSS SS eee ae M0 .... 
Vancouver .....-. 20.25 30.50 26.50 32.40 27.37 





*Dominion Government premiums not included. 
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BLACK HAWK 








Carlots Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING C0. 


CHICAGO ST. PAUL 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
e WILLIAM G. JOYCE, Boston, Mass. 


e F. C. ROGERS CO., Philadelphia, Pa, 
e A. L. THOMAS, Washington, D. C. 


BEEF « PORK » SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 








PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, March 14, 1953, as 
reported to The National Provisioner: 

CHICAGO 

Armour, 6,801 hogs; Wilson, 2,374 
hogs; Agar, 6,411 hogs; shippers, 
5,251 hogs; and others, 19,909 hogs. 

Total: 21,526 cattle; 1,504 calves; 
40,746 hogs; and 8,813 sheep. 


KANSAS CITY 








Cattle Calves Hogs Sheep 
Armour 3,057 790 3,116 1,133 
Swift .... 3,421 873 3,594 1,734 
Wilson 1,003 3 3,008 mae 
Butchers 3,271 es 767 234 
Others 1,550 co See oe 
Totals ..14,392 1,666 13,011 3,101 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 5,802 7,955 2,765 
Cudahy ..... 4,384 4,841 3,419 
| ee 5,175 4,706 6,736 
Wilson ...... 2,430 3,458 2,416 
Cornhusker .. 607 ae a 
Neb. Beef ... 517 
eee 57 
Gr. Omaha .. 439 
Hoffman .... 132 
Rothschild 365 
WED cw sccsece 870 
ADEA ..... 1,208 
Merchants 105 
Midwest 120 
Ok) ae 475 
lo | Ss 429 re 
TO awn cs 9,945 + ee 
Wem. 2.48.4 23,115 30,905 15,336 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,677 638 11,647 2,052 
Swift - 4,407 1,664 10,736 1,092 
Hunter ... 1,143 6,179 wire 
mE ees none 2,281 29. 
OO ee 636 ean 
Seiloff 826 bina 
Laclede 930 aa 
Totals .. 8,227 2,302 33.9385 3,144 
8T, JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 3,678 158 9,239 4,677 
Armour .. 2,479 139 7,363 2,625 
Others ... 4,082 105 3,189 198 
Totals* .10,239 402 19,791 7,495 
*Does not include 493 cattle, 10,986 








SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 4,489 1 7,372 2,173 
Cudahy . 3,636 - 6,727 2,643 
Swit ..>. Sie 5,522 1,693 
Butchers . 364 2 ae 
Others . 7,892 9 10,190 1,345 
Totals ..19,512 12 29,822 7,854 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,851 232 2,965 1,906 
Kansas ... 452 wee “es at's 
Dunn .. 106 see 
ae 78 826 
Sunflower. . re 40 
Pioneer 100 eee 
Excel 753 —_ ae 
Others - 1,891 235 2,291 
Totals .. 5,231 232 4,066 4,197 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 1,830 181 1,490 272 
Wilson ... 2,138 344 1,720 1,241 
Butchers 204 16 1,184 5 
Totals* . 4,172 541 4,394 1,518 
*Do not include 562 cattle, 111 
calves, 7,076 hogs and 952 sheep 


direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 





Armour 285 

Cudahy 168 44 ine 

Swift .... 3884 nee 43 

Wilson ee oie ears 

Acme 348 6 

Atlas .... bids 

Clougherty. ... rant 859 

Coast .... 12% 3 55 

Bridgeford. 23 es 24 

Commercial 752 oe pea 

Gr. West.. 437 

Harman .. 208 as 

Luer ..... ane aire 809 

Others . 4,671 597 178 
Totals .. 8,313 606 1,968 








DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,406 2,789 13,034 
Swift . 1,849 58 4,504 8,463 
Cudahy .. 1,238 20 2,456 422 
Wilson ... 1,000 exis are eae 
Others ... 6,498 160 2,637 341 
Totals ..12,080 307 12,476 22,260 
CINCINNATI 
Cattle Calves Hogs Sheep 
ESS 3 2 <a 209 
Kahn's oes one ae 
Meyer ....- ee at 
Schlachter. 125 15 
Northside. . eee nee ace oats 
Others . 3,389 1,311 17,298 13 
Totals .. 3,517 1,328 17,293 222 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 5,305 2,480 14,55¥ 1,984 
Bartusch 79 ses oes eee 
Cudahy . 1,030 115 ee 722 
Ritkin 834 55 
Superior .. 1,398 ad dain “eh 
Swift . 5,970 4,719 23,450 2,384 
Others - 2,170 2,926 12,655 1,443 
Totals ..17,596 10,295 50,664 6,533 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,408 980 150 1,690 
Swift .... 2,617 1,478 308 2,165 
Blue Bonnet 379 132 288 see 
i! EO 344 4 69 Bes 
Rosenthal.. 628 330 nen 26 
Totals .. 5,371 2,924 815 3,881 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
Mar. 14 Week 1952 
Cattle ..... 153,291 154,001 107,522 
NS’ no cciece 259,186 251,932 369,699 
Sheep ...... 84,2 81,604 65,500 
CORN BELT DIRECT 
TRADING 


Des Moines, Ia., March 18, 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 






160-180 Ibs. .. -$18.15@20.40 
180-240 lbs. .. 19.90@20.90 
ee 18.95@ 20.80 
te A er 18.35@19.90 
270-300 lbs. ......... 18.15@19.00 

Sows: 

440-550 Ibs. ......... 16.10@17.90 

Corn belt hog receipts 


were reported as follows by 
the U. S. Department of 
Agriculture: 





This Same day 
week last wk. 
estimated actual 
44,000 49,000 
48,000 36,000 
24,500 29,000 
57,500 57,000 
47,500 47,500 
5,000 42,500 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Mar. 7: 











CATTLE 
—" Same Wk. 
ar. 7 L A 
Western Canada. 12,264 “8. 30 
Eastern Canada.. 14,227 8,100 
| ee ae 26,491 14,700 
HOGS 
Western Canada. 47,676 28,700 
Eastern Canada.. 53,305 56,800 
TONER actasuned 100,981 85,500 
All hog carcasses 
GUAGE © ev cvacee 08,820 93,988 
SHEEP 
Western Canada. 2,435 2,300 
Eastern Canada... 2,695 800 
Potel. ..cveces . 5,130 3,100 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Mar. 12: 

Cattle Calves Hogs Sheep 

Los Angeles 9,500 1,060 2, 175 

N. Portland 2,210 250 1,615 1,350 

S. Francisco 1,060 110 1,000 2,325 
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with not more 





than 1/100 of 1% of 
Propy! Gallate, 2 /100 
of 1% of Butylated 


Hydroxyanisole and 
5/1000 of 1% of Citric 
Acid in Propylene 
Glycol added as 


a preservative.’ 





WHAT DOES YOUR 
LABEL SAY? 

TENOX is widely advertised 
to the baking and frying 
trades. Your customers 
recognize the importance 
of these words on the label. 
Capitalize on this 

sales advantage. 
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Tenox 
vital ingtediont tor 4 superior chortening’ 



















WATERPROOF GLUE— 
a vital 


ingredient for 
superior 
plywood. 





Just as the use of a waterproof bonding agent makes a superior 
plywood, so the addition of Tenox, at little cost, makes lard a superior 
shortening. Tenox gives your lard that extra stability that 

careful processing alone cannot achieve. 


By retarding rancidity, Tenox prolongs the storage life of lard up to 
14 times and helps keep baked goods fresh up to 5 times longer! 
That's why Tenox is the most widely used antioxidant in 

the lard-processing field. 


Tenox users and their customers have found that spoilage is no longer 
a problem. Tenox-stabilized fats, stored under favorable conditions, 
have stayed “sweet” for periods of two years and more. You add a 
powerful selling argument to your sales story when you add 

Tenox to your lard! 


The qualified food chemists who staff our food laboratories will 

be glad to work with you on any of your stability or rancidity 
problems. Write to us or, better still, send an adequate sample with a 
statement of the problem to Eastman Chemical Products, Inc., 
Chemicals Division, Kingsport, Tennessee. 


Eastman 
Food-grade 
Antioxidants 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; New 
York—260 Madi Ave.; Framingham, Mass.—7 Hollis St.; Cleveland—Terminal 
Tower Bldg.; Chicago—360 N. Michigan Ave.; St. Lovis—Continental Bidg.; 
Houston—412 Main St. West Coast: Wilson Meyer Co., San Francisco—333 
Montgomery St.; Los Angeles—4800 District Blvd.; Portland—520 S. W. Sixth 
Ave.; Seattle—821 Second Ave. Canada: P. N. Soden Co., Ltd., Montreal, 
Quebec—2143 St. Patrick St. 











MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEER AND HEIFER: Carcasses 
Week ending Mar. 14, 1953. 14, _ 
Week previous 15 
Same week year ago 


cow: 

Week ending Mar. 14, 
Week previous 

Same week year ago 


BEEF CURED: 

Week ending Mar. 14, 1953. 
Week previous 

Same week year ago 


8,875 
7,972 
14,875 


PORK CURED AND SMOKED: 


Week ending Mar. 14, 1953. 


Week previous 
Same week year ago 


497,038 
509,791 
385,475 


" LARD AND PORK FATS: 
BULL: 2 Z 3 
Week ending Mar. 14 ne 53: Week ending Mar. 14, 1953. = oo 
Week previous Kenia “rs Week previous 6,272 
Same week year ago P Same week year ago 19. 1352 
VEAL: LOCAL SLAUGHTER 
Week previews or te: ogee © CATTLE: 
Jame week yes ‘ : Week ending Mar. 14, 1953. — 8,993 
Same week year ago Week previous 9/012 
LAMB: Same week year ago 5,480 
Week ending Mar. 14, 3é m 
Photo taken at Week previous 32, ea? CALVES: 
FORST PACKING CO. Same week year ago 20,264 Week ending Mar. 14, 1953. 7,097 
Week previous one 6,625 
MUTTON: 5, 














Same week year ago 
Week ending Mar. 14, 1953. 1,096 
Week previous 884 HOGS: 
Same week year ago 1,272 Week ending Mar. 14, 1953. 45,620 
Week previous 50,246 
HOG AND PIG: Same week year ago 47,888 
Week ending Mar. 14, 1953. 7,735 
Week previous 9,637 SHEEP: 
Same week year ago 7,009 Week ending Mar. 14, 1953. 41,102 
Week previous 46,715 
PORK CUTS: Same week year ago 33,083 
e Week ending Mar. 14, 1953.1,666,870 
rogressl Ve Sresk PECTIOWS 0+ 000004505 1,464,746 COUNTRY DRESSED MEATS 


week year ago ...... 1,044,755 
VEAL: 


BEEF CUTS: Week ending Mar. 14, 1953. 


Week ending Mar. 14, 1953 134,906 Week previous 
aC. Cres Week previous 95,630 Same week year ago 
Same week year ago 13,749 
VEAL AND CALF CUTS: HOG! 


Week ending Mar. 14, 1953 Week ending Mar. 14, 
Week previous 5,58! Week previous 
Same week year ago 5, Same week year ago 





LAMB AND MUTTON CUTS: 
Week ending Mar. 14, 1953 

ia Week previous 

Same week year ago 


LAMB AND MUTTON: 
Week ending Mar. 14, 1953. 
Week previous 

Same week year ago 





THEM 


WEEKLY INSPECTED SLAUGHTER 
BECAUSE... 


Slaughter at major centers during the week ending March 


14, was reported by the U. S. Department of Agriculture as 
follows: 


> City or area Cattle Calves Hogs & ren 
... the CRINKLE in , 
Pl ° Baltimore, Philadelphia 6,523 1,227 25,845 749 
“A RKSA FE” Crinkled Kraft MEAT Cincinnati, Cleveland, Detroit “4 : 
COVERS creates thousands of small DURE IOR cowie seiaciaccmneerenine 24,271 5,989 70,585 16,350 
St. Paul-Wis. Areas? 26,230 33,243 97,224 7,434 
h St. Louis Area 13,993 4,626 82,168 7,382 
r insulation between the Sioux City 10,830 5 
form a perfect 0 25,364 444 47,927 20,365 
: <ansas City 14,410 2,407 30,316 9,850 
cover and the meat. This, plus the fact Louisville, Evansville, N 
Georgia-Alabama Areas® 5,851 1,905 24,003 
e e ° St. Joseph, Wichita, Oklahoma City ... 17,678 2,185 46,162 12,474 
causes the meat to retain its chill when i 
m d Denver, Ogden, Salt Lake City 490 15,992 14,617 
taken from the cooler, keeps it clean an Las Angeles, San Francisco Areas* .... 28, 2,120 32,168 + —-33,387 
Grand Total 2, 91,406 936,452 
Total previous week 437 952,674 


Boston, New York City Area! 10,150 10,312 47,979 46,363 
Indianapolis 16,829 5,149 97,506 8,585 
pockets of low temperature air which Iowa-So. Minnesota* 27,1385 8,114 212,788 35,330 
5 27,936 7,915 
Omaha 
M hi 6,703 6,833 4 Mia 
e Memphis 8 833 4 Av 
that paper is a slow conductor of heat, — ee 
Ft. Worth, Dallas, San Antonio : 5,963 17,703 5,170 
Portland, Seattle, Spokane 5 394 13,687 4,503 
89, 
Total same week, 1952 87, 68,644 1,143,466 


eliminates the possibility of sweating. 


These EASY-TO-HANDLE, 
MODERN MEAT COVERS are truly 
the finest obtainable and cost less with 


4Includes Brooklyn, Newark and Jersey City. 7Includes St. Paul, So. St. 
Paul, Newport, Minn., and Madison, Milwaukee, Green B Wisc. *Includes 
St. Louis National Stockyards, B. st. Louis, Ill., and St. Louis, Mo. ‘Includes 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, "Waterloo, Iowa, and Albert Lea, Austin, Minn. SIncludes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atianta, oa. Moul- 
trie, Thomasville, Tifton, Ga. *Includes Los Angeles, Vernon, San Francisco, 

greater protection than other methods of San’ Jose, Vallejo, Calif. 


(Receipts reported by the USDA, Production & Marketing Administration) 
wrapping. For details write Dept. NP-2. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended March 13: 





. sr crc mri 
AE ee SHinueasty 


oe RR: 
PLL “SAFETY BAG" C 
10 EAST 40th STREET 


= Nw YorK 16, N.Y 


Cattle Calves Hogs 
Week ending March 13 & 991 13,404 


Week previous (five days) 997 11,445 
Corresponding week last year 562 17,370 
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17,038 
9,791 
5,475 


19,352 


45,620 
0,246 
7,888 


41,102 
46,715 


7,070 
6,986 


35,330 

7,382 
7,915 
20,36 


t 
able 


12,474 
5,170 
14,617 
33,337 
4,503 
230,424 
248,785 
203,922 


, So. St. 
3Includes 
*Includes 


17,370 


1, 1953 





ci_ oS a. Va. 


